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IT'S CASUAL IT'S ELEGANT 

IT'S COASTAL 

AND IT'S HERE! 

It's hard to define, but you know it when you see it, at The Shops. 

How do you define Coastal Style?" Is it beachie, or just sort of invitingly casual? At The Shops you II find 
the right combination of taste and livability that defines ' Coastal." In this, as in all categories, we find you 
the world s best custom furniture, and bring it to you at 30% to 60% savings, every day. 




5425 

www.carolma-furnilure.com l 757.565.3000 


ivering quality custom furniture world-wide since 1975, at 30% to 60% off, every day. 
Hours: Mon.-Thurs., 9am-6pm; Fri., 9am-7pm; Sat., 1Gam-6pm; Sun.,12-Spm. 
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THE HEART OF FREDERICKSBURG 

The arts and entrepreneurship are tbrivin 
In the 'burg along with new retail, a quick!} 
gaining- attention food scene, and rapid 
development. But with growth comes 
change— what does the future look [ike 
for the 300 -year- old city? 

BY JACK COOKSEY 


95 


HEALTH & WELLNESS 2016 

A special supplement devoted to your 
health! Featuring power lifter and 
YouTube celeb Max a Chewmng, aerial 
yoga, wearable fitness technology, 
the lost art of convalescence, 3 recipes 
tor super smoothies and more. 
Plus, all-terrain fitness— your guide to 
sporting hot spots around the state. 
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IS | UPFRONT 

Charlottesville power couple Lynn 
Easton and Dean Porter Andrews, great 
blue heron, 20th Virginia International 
T at too, spring ch i c ke n , Ro anoke's 
Salvage Dawgs, Bellwether and more. 

37 | ABOUT TOWN 

Galas and gatherings around the 
s ta ce . s upp or ting art f institu ti on s 
and charities. 


39 I EVENTS 

Our picks for the most interesting 
happenings in the Commonwealth 
this season. 

47 1 VIRGIN IAN A 

The art of historical cartographer 
Eugene Sc heel 

BY ROBERT NELSON 
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51 | INDUSTRY 

‘ We bet you've seen and heard Studio 
Center’s work, you just didn't know it. 

BY DARYL GROVE: 

52 | DINING 

Rustic Italian fare from celebrity Chef 
Mike Isabella at Graffiato D.C. and RVA. 

BY DEAN KING 

54 I FOOD 

Practically perfect fresh pasta recipes 
featuring decadent lobster, braised 
rabbit, tender veal, swordfish and bright 
spring vegetables. 

EY PHAEDRA HIKE 

64 I TRAVEL 

A first- of- irs-kind kayak tour through 
Cuba's Bay of Pigs offers a new view of this 
long-shuttered and enigmatic country. 

BY KIMBERLEY LOVATO 
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HOME 

B e rk e l ev, Sh s f ley and Westo ve r pi a n tat i on s 
are home to three extraordinary families 
who have shared a deep and abiding 
friendship for generations. 

BY MARISSA HERMAN SON 


77 | GARDEN 

ft was tovage at first sight for Pete and 
Stephanie Louquet, proprietors of The 
Herbery in Lexington. 

BY KATHLEEN TOLER 

112 | DEPARTURE 

A sojourn in Scottsville finds the author 
in a curious position vis-a-vis a 40 -pound 
stone pig and a former spy 

BY BILL CLOSE 
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Creamy pnstn primavera. 
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THE ALL-NEW OUTPATIENT CHILDREN’S PAVILION 


And wizards. And princesses. Here, kids can still be kids. 

With specialists n every care category, the new outpatient Children’s Pavilion is equipped to 
do what it takes to keep kids out of the hospital. With extensive amemtres and ample parking, 
parents will have a truly feniarkable experience as well. 

Take a virtual tour of the Children’s Pavilion at chrichmond.org/pavilion 
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866.849*1839 | 22512 CLUBHOUSE RIDGE, BRISTOL, VA 24202 


Set deep within the Virginia Highlands, The Virginian is a private, residential 
community with a deep heritage. Now, your family can be a part of this 
history* Experience the best of quiet, country living with a Tom Fazio-designed 
course, fly Fishing, horseback riding, mountain biking, tennis and more. 

To learn about life here, visit TheVirginian.com, Homes from $45ok. 


EVERY FAM I LY HAS A STORY. WH AT W! LL YOU RS SAY? 









VOLl Mt 14. NUMBER 5 April 20.1 n 
PUBLISHED 11 V 

Cape Fear Publishing Company 

I 1 !' 1 Li. CniV Ht., Ulciunonii, V ir^ini/i 2323^ 
Telephone 18041 343-7539, raeslniile (S041 64i?-0306 
1 ■' iri'in iciLh c □ j 7 1 

PUBLISHER 

Joh n - L a \v c a- n ce ft i n it h 

EDITORIAL STAFF 

EDllOiErin Firkhur&t 
a ft f director Sondn Andersson Pappar 
associate E&iTOSTayh]]' Pifkingtoii 
assestakt ah director C a Ellyn Vn n tseh a k 
ASSiifAMrEWlOft SPECIAL PJlOlEcTS Ellen StlHirt 

CQNTftlBUTING EDITORS 

Bland Crowder. Bill Gluse. Carol in u Kettle well. 
Dean King. Sarah Sargent, Sand rafthei ley 

COHTB1EUTIHO WRITERS 

Jauk Cooksey. Daryl Grove. Marissa Hernia nsmi, 
Phaedra E-list. Kimberley LovaEa, Robert Mu -son. 
Elliott Sha finer, Kathleen Toler, Greg Weatherford 

CONTRIBUTING PHOTOGRAPHERS 

Mark Edward Atkinson, Chad Case, Attain Ewing. 
Jen Faricllo, Fred + Elliott, Roger Foley, Cade Martin 

CONTRIBUTING ILLUSTRATORS 

Gary Huvland. Hal KinsLili, 

Robert Meganek, Nearchu.s Mtaskas 

ART INTERN 

Annette Allen 

ADVERTISING EXECUTIVES 

CENTRAL VIRGINIA 

5AL£s manage A Tor rev Man ford 
■ tti. 14 1 vl 1-07N2. J MuiilerJi. i Cape ft nr, curt 

Liz Barnes 

(8i.M: 022-26!], EliiahiLhtljr!5e:':'f'C.iputejr.cem 

EASTERN VIRGINIA 

Jessica Tick 

■A i >4) 622 -2A14 , .1 ■. ■ § :cu F : : ky 1 2u pc R nr, corn 
Julia Price 

i SO 4} 622 -2 m )2. J u lb PrkeiiOt inpe fear, com 

NORTHERN VIRGINIA 

Jeff Siypcrski 

(804 ! 1-2 2-26 H 1, Jt; H ft A i H ]jpe Fca r. u i iih 

WESTERN VIRGINIA 

Ca titer ioe Bailey 

Hi 14 i 632 -2 cH 1 y, Cai In. ri nr fca i 1 1 yinl (2 j pc fen r.c i rm 

OFFICE STAFF 

accountant Sandy Parrish 
e re Alive it (tv ices director Kenny Kane 
CBEAlivE services ajmstant Ward Saunders 
circulation manager Kim Benson 
wei c d N l E N I haNa&ER Ta.y I or Pi I fci n gton 
EVENT SPONSORSHIP manager Kim Benson 
ggou nds KE f pta 3.1 e 1 wood W i a itloc k 
ACTIVITIES* hORALE DIRECTOR Cutty 
ASSISTANT ACTIVU(ES,A morale dj rector Res 


POSTMASTER 

Scud add re ■-•*; tfiii ( n V L Ht.it N 1 A Li \ INC 

J 1 1 'J L Car ■■ Si. . H ieh munJ . VA 2 33 (V 

SUBSCRIPTIONS 

Ontr yeur— $24, tWi) years— $4(L Send ta lOVP-Corj, 1 St., 
Kirtimond, V.\ 232,10 ■ -r 1 -' fryirl 1 j L h ' i c cn i 

BACK ISSUES 

Ji.nTi Lsslirsarc available 16 r Tnoslciiftiuui and are SU.M.n 
pitis S3 ‘.hi ppiiv mJ h.ajbdLay Please cal I lur ivaji rhililt 

REPRINTS & REPRODUCTION PERMISSION 

Coni let John-LawTenci.' Ssu til. Publisher, 

,i I i H i i 4 . 3 4.>-"3u or J L 2am it ' v i L ipv Ft; j r.o : m 


LEGALISMS 

\ legist ir Living lh j t. ;; i f Utl J l ra Jt. in n rL ,if(3 ipt; Fear 
I’ubl i ih i ng C( -nip lriy J jil\ Cupy rh, ht 2006. u 1 3 : j^hl 
ncsetv e d . Kepm J ucl iufi wiihcmL V title rj perm i ->:i ;n 
from the publiillerb -IrictU piuh ibit . 


Contributors 


ROBERT NELSON 

Muvx Chewning is a muscle-bound, 20 -something YrsuTuhe 
sensation, bugene Sc heel is un octogenarian historian and 
artist known for his remarkably lIc tailed hand- drawn maps. 
So what could the two have in common? In ibis instance, it’s 
first-time contributor to T Yrgfrru Living; Robe Ft Ndst m, an 
award-winning, longtime newspaper and magazine writer 
and editor based in northern Virginia who profiled both 
Chewning and Scheel for this issue. "As it turns out Maxx. 
Eugene and l are all veiw much alike," says Nelson, "No 
matter the medium we use. we all have a passion for finding 
and telling stories," 


CAROLINE KETTLEWELL 

"Proving that even being sick won't slow you down has 
become something of a cultural imperative, and as a 
freelance writer in l lie modern gig econo my, 1 know those 
pressures well;' says Richmond-based Caroline Kettle wdl, 
who writes in this issue about "presenteeism" and the 
forgotten virtues of convalescence. "What was fascinating in 
working on this piece was learning about the advancing held 
of bioinformatics and how it is helping us understand the 
cumulative socioeconomic costs of individual behaviors.” 


BLAND CROWDER 

A longtime contributing editor to Virgin in Living, Bland 
Crowder is executive director of the Flora of Virginia 
Project and is publications chair of the hoard of the 
V irglnia Native Plant Society, hte also has a special 
knack for discovering quirky Virginia stories from the 
past for his regular column. "For me. the hunt for a 
story is half the fun - ■{ 'Odd Dominion, 1 \ browse reel 
after red of county papers on microfilm but am only 
rarely disappointed. This time, the Virginia- New York 
sweet potato connection let me bring in a lot of cultural 
richness, color and, 1 hope, humor/ 1 





VirgimaLiving.com 

Don't forget, you can find even more Virginia Living online! 


SOUTHBOUND Visit us onlii f o i m o re i mag es 
from Kimberley Lovato s mst-oi-ih-kind trip to 
Cuba pi u s i nfor m ati on a b o ut I o d pig. t ra va Ian d 
entertainment for your own excursion to this 
capt va Ling place f "Cuba Unbound" page 64 ) 

MODERN HISTORY Fhd acte tranal Images 1mm 
c l! i ph oto s hoc r .s at th re e h i s tor ic V i rg mi a 
cm pei ties - Westover, Shirley and Berkeley 
PI a ntat i ons -plus a :ime n e de -.a 1 1 1 ng th e 
extraordinary story of these homes and the 
families that have owned them for generations 
("The Tie that Binds page 70), 



WE ALSO encourage 
you to com lect 
with us via social 
media Find us an 
Fa c ebook Twitter 
In stag ram. and 
Pinteres’ttosee 
all the a Lest fro it 
Virginia Living, 
including exciting 
and exclusive 
giveaways a no 
cor i tests. 
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Shakespeare’s The Tempest Malpaso Dance Company, Yuja Wang, and an all new VAF Fringe Festival! 


Presenting Sponsor 
U.S.'I RU SI 


Featuring performances from 
American Oallel Theatre 
Birmingham Royal Ballet 
Lula Washington Dance Theatre 
Mark Morris Dance Group 
Richard Alston Dance Company 
Richmond Ballet 
Tokyo Ballet 

with Virginia Symphony Orchestra 


Richmond Ballet 


Presenting Sponsor 


Celebrating 20 Years of Performance. Honoring 20 Years af Sacrifice 


VIRGINIA FESTIVAL SOX OFFICE: A AG BANK STREET NORFOLK 
ARTS TlCt!ETS m] 4T 120 1 877-741-2737 1 VAFEST.ORG 
FESTIVAL TRAVEL PACKAGES AVAILABLE! VAFEST.ORG/TRAVEL 
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TINCTION 



WILLIAM E.WOOD 



Winchester, VA 
Karin Andrews 804-445-5500 

$ 2 , 000,000 



PRINCESS ANNE HILLS, Virginia Beach 
Ann Davis 757-450-2655 
$1,245,000 



POSEIDON BEACH HOMES, Va, Beach 
Susie Edmunds 757-718- 1970 
$1,630,000 



401 OCEANSIDE, Virginia Beach 
Susie Edmunds 757-718-1970 

$1,095,000 



DRU M M ON DS FIELD, Williamsb u rg 
Betty Brittain 757-719-3333 

$1,299,000 



HOLLY HILLS, Williamsburg 
Mary McNulty 757-570-4663 
$895,000 



OSPREY VILLAS, Virginia Beach 
Susie Edmunds 757-718-1970 
$ 888,000 
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GOVERNOR'S LAND, Williamsburg 
Kathy Coomer 757-871-3466 
$849, 9 00 
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CHESAPEAKE BEACH, Virginia Beach 
Jeanine Montgomery 757-696-1050 
$779, 900 



Williamsburg 
Misty Spong 757-869-6760 
$725,000 


THE RIVERFRONT, Su Hoik 
Trade Gaskins 757-377-8588 
$655,000 


FORD'S COLONY, Williamsburg 
Andrea KostofF Sarina 757-532-3351 
$ 625,000 
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GARTH ROAD, CHARLOTTESVILLE, VA 22901 



Saturday, April 30, 2016 

Gates Open 9:00 am Gates Close 5:30 pm 

Featuring 

vineyard vines Maiden Hurdle 

Benefiting Big Brothers Big Sisters of the Central Blue Ridge 




VIRGINIA 



vineyard vines 





foxfieldraces.com • Like us on Facebook • 434-293-9501 
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Editor ’s letter 


HOUSE & HOME 


The families of Berkeley , Shirley & Westover plantations. 


^he first time J set foot on one of the James River 
plantations was many years ago when 1 attended a 
wedding reception at Westover. it was a beautiful 
party— tents were set up on the lawn facing the river, a 
nearly sheer veil of clouds lining the unbroken blue sky 
and softening the beat of the late August afternoon, 

The fragrant cool grass brushed my ankles— a relief 
after the closeness of the church— and it seemed to me 
then, in st idyllic. 

It's a strong memory, wandering the grounds, going 
inside the grand old house to peek ( how could anyone 
resist?), the first floor smelling of polished wood and 
wool. Though it could easily be mistaken for one, i 
knew Westover wasn't a museum, and l wondered, 
who lives here? 

My answer finally came a lev. months ago when 
l had the pleasure of meeting We stover’s current 
owners, Andrea fisher Erdaand her husband Rob, 

Andrea grew up at Westover ( built by William Byrd 
sometime be tween 1737 and 17500; her family has owned the property 
since Lire 1920s, And then 1 learned about the friendship between her and 
Cary Jamieson— whose family owns Berkeley Plantation, where she grew 
tip— and Lauren Murphy Carter, whose husband is the 11th generation of 
Carters to own, and live at, Shirley Plantation, The women are about rite 
same age and. 1 discovered, like the generations that have lived on these 
plantations before them, share a unique bund. 

They invited lls into their homes, which are all going to be open during 
Historic Garden Week in April as part of the James River Plantation 
tour, ami shared their stories with us (page 70). What we learned in Lh is 
intimate look behind the scenes is that these families— and they alone— 
shoulder the burden and cost of maintaining these historical properties, 
which they graciously open to the public They are at) resourceful, 
creative in their efforts to make their properties sustainable for future 
generations, and above all, committed to their role as stewards of history. 
Their story is both impressive and inspirational. 

We go behind the scenes again in our feature about Fredericksburg (page 
88), The city is 800 years old, but today is pulsing with creative energy that 


is d ri v i ng exe 1 1 e ng grow L h in nil secto rs. i nc lud i ng the 
arts, entrepreneurship, commerce and development. 
Locals refer to their city as " F red Vega s n — with that 
kind of spill l. how could you not have a good time 
there? Bert they're not shouting it from tire rooftops. 

I [ you're heading up Or down 1-95, you won’t see the 
city's historic center unless you pull off and make 
your way past the big boxes and through sometimes 
snarling traffic. It will be worth it— what you’ll find 
is a pleasantly walkable downtown with edgy new 
restaurants and hip retail and art shops along with 
impressive old brick steeples and historical sites dating 
from before the Revolutionary War. 

Also in this issue, we offer recipes for pasta dishes 
that arc un apologetically rich, thank you very much. 
Made with luxurious ingredients like lobster and 
veal, these are the kinds of meals that bring to mind 
sidewalk cafes in Italy and unhurried afternoons 
expluri ng the pleasures of t he plate i page 54), 

There is much more, including' a fascinating trip to 
Cuba for kayaking \ m the Bay of Pigs ( page ME a profile 
of historical cartographer 'Eugene School of Waterford, 
a visit with Charlottes 1 . 11 le power couple Lynn Easton 
and Dean Porter Andrews whose Las ton Porter Group 
is exploding in Lhe luxury hospitality industry, and the sculpture of Rubin 
Peacock, which will be the first from a Virginia artist to he installed in the 
V M FA’s sc u 1 p t u re ga rde n . 

Plus, special supplement Health & Wellness 2016 (page 95). In it, we 
meet power lifter and YouTube lifestyle guru Maxx C hewn in g, offer 
recipes for three healthful smoothies with some surprising kick, learn 
about sporting hot spots around the state and more. 

Please get in touch to let ns know about the remarkable Virginia people 
and places you know— we are always on the hunt to bring you fresh stories 
and a great read. Enjoy the issue! 

Fmx 1 Parkhukst. Editor 

ErtnParkhurs r (tfrCupcFcar, coni 
7 i i ■ ■’? ice Lom/ErinP(irkhiirx r 



Cary Jamieson, 
Andrea Fisher 
Erda and Lauren 
Murphy Carter 
at Westover. 



EM EDITOR: 

As a subscriber to Virginia Living , J 
look forward to receiving this “best in its 
class' 1 magazine. 

During the blizzard of 2016, 1 found 
rnyse l f we ed i ng r h ro ugh fol de rs, cli ppi n gs „ 
etc., kept for many years. I found a menu 
from Virginia Beady c. 1942, It is. from 
my unde who was stationed iti Norfolk 
while in the ITS, Navy during World War 
H. I have wonderful memories of staying 
in Virginia Beach as a teenager in the 
1950s. You may want to consider it for 
a future issue of Vf/ginzd Living. Keep 
up the outstanding work, [Go to our 
Instagram for images of the menu , 

Lori O’Neill 

p 

Strashurg 


THE LATEST FROM THE WEB: 

This story {“The Best Day," February 
2016) reminds me so much of sledding 
in Forest Hill Park eons ago, when we 
got the rare good snow fall (and it makes 
me really miss Richmond), I love Stu’s 
thoughtful nostalgic writing and charac- 


ters. And I am so happy to see one of 
his stories appear in one of my favorite 
magazines! -Shan Bush 

This is a wonderful ston (“The Best 
Day," February 2016)1 i gi ew up in 
Georgia, but 1 recognize the ephemeral 
nature of snow in the South and die lv- 
I uc ta nc e o f ad u It s to join the f n n . S run r t 
Perkins lias a gift for spinning yarns! 

- S ha n non Ande rso n 


Drove from southwest Virginia to see 
the McGiothlin collection! ("The Art of 
Giving,"” February 2016) and the Rodins. I 
was so awed by the paintings I didn't have 
time fur Rodins. Kudos to the MeGlochlitis for 
t licit generous and be aut ifulgi ft, 

-Barbara McClellan 


THE LATEST FROM FAC EBOOK: 

In a world of electronic media, it is so 
exciting to see erne's work featured in print. 
Thank you, Virginia Living , for featuring 
Lauren and Alex's wedding (Febman 
2016)! -Becea Bee Events 


LETTERS TO THE EDITOR 

We I. ive i Ivl r.g le for j, an : I cm Is from Vi r g in la 

Living leaders ano hearing your rear bens la our 
dories Do •’! keep yam 'haugnlsh yourself 
Wr lie them dawn or type them up nste jU Email 
us at Edllor&CaptFear.eom or wr ite to us j: 
Letters to the Edrtor, Cape Fear Pub Ish ng, 109 
E. C ary S;. Rlchmon d Va . 2 32 19 . P lease i nr lu de 
your name, address, phone numher and city 
of residence. Letters be edited for length 
and clarity. Forsufesci ptions, see cur -voL 
l%toiabrtog. com Kindly address all other 
editorial quer es to Edltar^CapeFear.ntim 



DEPARTMENT OF CORRECTIONS 

Emma Long and Eranfe Garbs r’s lower wall 
(Februar y 291(1. pige £7) was created by Pallet £ 
Pp; i of Cha i ■ el te Sv i le. We i egr e f the am |ss Jo n. 
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r ox nun ^dove annngnu is completely private ana exquisitely appointed wirna stunning Jtucn- 
en Eiiin fim floor master wing 3 car garage, pool aurl gardens Along Fde. 231 m the Kies wick 
Hunt wito guest cottar, center -aisle stable and 2D acres with fenced paddock, $ IJGEhQOO 


i ! 


Julio Parker Lyman Associate Broker (540 > 748-1497 

Pie arc \isit our website for information on these and o titers. 


O jos, i, ri 

S amuel S 

Over 100 Years Of l irginia Real Estate Service 

Ch ai l otf esrviUe, VA * ^vww.jfsaniuelsxom ♦ l434l 981-3322 


Old Rectory (above and left] dates to 1 SSD Heie is a classic Victorian faimkiiEe with 
thiee park-like acies of lawn and garden on 'Gospel Hid " in the Rapidan National 
Histone Distn cl of Change County ins' south of Culpepei The resLdence has been 
elegantly restored witli mellowed woods, sublime light and tall ceilings The two stoiy 
stimmei late lien is now a wonderful studio addition in the Pies wick Hunt with beauti- 
ful views of the BIue Frdge mountains $-625,000 




Kenwalt 


m "• 


Keiovafr .above and light] is 722 acies m the Keswick Hunt This extiaridmaiy fann enjoys over a 
mile and a half of frontage on the Rapidan liver with panoiamic views of Lis Southwest Mountains 
andEkse Fidge Farmhouses bam. exceptional water lesoulres WorrfeiM. conservation, easement 


1 


- andidate wi to tax bene fits $5,700 ,000 
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BOOKS VIRGINIA AND THE SPACE RACE I ART SCULPTOR RUBIN PEACOCK I STYLE SPRING ACCESSORIES FOR MEN 
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George Abciii* G«olnnw, LLC 

(603) 359-1912 

w w vi g c o biirns . com 

Matthew Crime. Arterra, LLC 

1434) 981-4961 

w w w. it rlc r rad ca ign , com 


eoB/vrns 

t'rUjf L,‘T!ia i-.jhip SfrtfE? tyy j 



_ v 

If 

lii.1lTLn<‘ vintr drc^iildi^liml.icfh 

• jv >.]•]■■■ iking i lv Currituck. Sound when. ihc 
waters an' soothing and the sun. set s an magical, 
Tlu Inn at Corolla Light i..s lucati d within the 
renowned Corolla Light Resort and all re &OI t 
amenities are avail a Me U> uur giaesta. 


’"fteserratiojis must he mode fn phone. 
f Jsc code ''VAinCoToihi. '' 

See (l i4ij [f jar j'ljlii'.-i V'f Jr tii CL?mf]j,nE -J h ith 
• ■ i her prom&t i or?.v and r. haw a c ri a ra i lahilit \ 
Offer JjU'i March H Aprs! j'j, JO! b. 




252 - 45 3- 3340 * 800 - 2 1 5-0772 

re ser rations ■: a - i una tcoro l ! a . com 
1066 t )ccan Trail * Corolla, NC 27917 

innatcoroLla.com 



INARAY is an award-winning outdoor lighting company. Meet with one of our 
masoned lighting designers to see the beautiful possibilities for you.’ home and property. 

Northern Virginia 703, £74.4393 i Richmond S04.745.6496 | Williamsburg 757.355.5276 | inaray.com 


\ INARAY 

l OUTMCR LIGHTING 

j 
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Of course Lynn Easton planned 
her own wedding. This is the soft- 
voiced, nerves-of-steel high-profile 


event planner who didn't hat an eye when a 50 -pound wedding cake 
crashed to the floor right before a client's reception. (The table on which 
the cake was sitting collapsed, protecting it from touching the floor j 
Easton is proud to note the client never knew, and the wedding was per- 
fect, "We recovered with a lot of buttercream," she smiles. 

Lynn and her husband Dean Porter Andrews run Easton Porter Group— 
.No, 453 on lm\'s 2015 list of fastest growing private companies— a collec- 
tion of high-end food, hotel and event- focused businesses. In Charlottes- 
ville, they run Easton Events, which Lynn founded in 1998, event venue 
and working winery Pippin Hill farm & Vineyards and Red Pump Kitchen 
restaurant; and in Charleston, Zero George Street boutique hotel. Zero 
Cafe +- Bar and Cannon Green restaurant The two run it all from an office 
at Pippin Hill, southwest of Charlottesville in North Garden. 

Married 15 years, Easton and Andrews are quick to give each other 
credit for the company 's successes, laughing over both fond and frustrating 
memories. They have built a life and .i successful career together, and their 
footprint in the hospitality business is only getting bigger 


The common thread across all EPG properties is an unflagging attention to 
detail and "high-touch" service. "This means creating a lot of moments where 
you are connecting with your guest during their experience," says Lynn. "For 
example, wedding guests at the winery should make an immediate left to the 
ceremony law n instead of wandering around. So. we have someone standing 
there to greet them/' 

For them, high- touch means serving a tasteful cheese plate during a 
business meeting. Or having Mexican artisans build custom-designed 
furniture for the winery, including a bar made from a 400-year-old cypress 
tree. It means completely reorganizing a perfectly serviceable breakfast 
buffet at Zero George in order to tuck the biscuits into tittle napkin-lined 
drawers with chalkboard labels— elevating a simple meal to a posh dining 
experience that guests regularly feature in their Instagram posts. 

In other words, no detail is ton small to slide under the rati a r. 

Both fell into this business by accident. After graduating From Barnard 
College and working as a television producer in New York for live years. 
Lynn relocated to Charlottesville in 1988, A dose friend asked if Lynn 
would plan her wedding. That was just the beginning. 

Today Easton Events, which also stages private and corporate events, 
has been lauded by wedding industry taste makers, including Martha 
Stewart Weddings. The Knot and Vogue, which, in 2014, named Easton one 
of the country's Lop wedding planners. 

Dean studied biochemistry as an undergraduate while working part time 
in restaurants and hotels. Weary of the isolation of the research lab, he 
decided to take a few years off to work with a restaurant. His eyes light up 
at the memory, "It just rolled from there,” he- laughs. In his 30-year career 
with Orient-Express hotels, he acquired, opened and revamped properties 
across Europe, the LLS. and Mexico, ultimately serving as senior operating 
officer and president of the Americas before he left in 2008, 

The two met when Dean, then living in New York, was evaluating a 
potential hotel property near Charlottesville, A long-distance romance, 
a wedding in Italy, and starting their business together in 2012 followed, 
fhe company has grown quickly— more than 1*000 percent in the past 
three years, now v, cth 370 employees and annual revenues of nearly 
810 million. 

Though Lynn and Dean make their properties and events successful via 
meticulous planning and attending to every detail* Lhe growth of Easton 
Porter has, surprisingly, included a generous dost of serendipity and the 
couple's openness to chance opportunity. 

Lynn remembers visiting Charleston to look at properties for a possi- 
ble Pippin Hill South, and ending up with Zero George instead. "Our real 
estate agent said 'You're a hotel guy Dean. Before you go let me show you 
this little hotel It's been closed for five years but I Lhink you'll really like 
it,"' Says Lynn, "We walked through the door, looked at each other and 
said ‘Oh no, We're going to buy this, aren’t wet’' 

Dean and Lynn may define "high-touch" as interacting with guests, hut 
It’s clear that it also means they themselves must actually touch everything. 


"Today there were 18 things I could have stopped to Hx," Lynn says as 
we walk through the dining and event rooms at Pippin Hill, where to the 
casual observer every detail appears tube perfectly placed, "But 1 have to 
remind myself I'm with someone and not to do it. That stray banquet chair 
upstairs, it was driving me crazy." 

Dean designs the restaurant kitchens himself. At Zero George, it's in the 
lobby to make a bold statement about the hotel's emphasis on line dining 
and to highlight its cooking classes for guests. At Pippin Hill, it's organized 
so that the staff can turn out both an evening's restaurant seating and a 
200-guest wedding dinner plate by plate, "We don't do any banquet food 
here," be says proudly, showing off the rows of hot and cold prep tables, 
"Everything is 'a la minute.'" 

With all its success, EPG isn't resting on its reputation. Dean is hiring 
key management positions and taking on investors to help the company 



They have built 
a life and a 
successful career 
together, and 
their footprint in 
the hospitality 
business is only 
getting bigger, 


grow even larger. Another hotel in Charleston is 
on the way. The 50 -key building (no name yet) 
will have a clean, modern interior design and 
may also incorporate residences, with a planned 
opening date of spring 2018* There's also talk 
of a Pippin Hill North, vv ith properties already 
Under consideration in Loudoun County. "We 
may find ourselves in the position of having both 
of these concepts come on line at the same time." 
says Lynn. "Which would be crazy/' 

But, at an age where, Lynn admits, many 
of their peers are beginning to think about 
re tire m c nt , “W e ' re j list get tin g star ted , " 

East ort-Porte r, co ru © 
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VIRGINIA HtACH 


m^u HISTORY 
■ II MUSEUMS 



MuseumsVB.Ofg | 757-385-51 GO 


: 


Spend your /itdt&tHC tf&t/ 
with the Virginia Beach & 
History Museums 



2 Trams m Ticket! 


RIDE CASS SCENIC RAILROAD 
& THE CHEAT MOUNTAIN 
SALAMANDER — ALL IN OWE TRIP! 

Departs Elkins and Cass — 
May thru October I 

Overrug/if lodging. Dining, Attraction 
iS Enter/orrrmenf Options avoihbie 

a; boJih Desttnaf/ons. 


Call: 86t-A77J365 ExtJM * MTN-RA Leon 






(Bazaar £ ‘Wine Festival 




KffluitllEa y$ Z^Sl^rd^ $IO 
MeiiitSt^!wS^II^.REE 


l k xiv iiKi 
IfclVU 


Come and enjoy a three day 
shopping extravaganza and 
wine festival. We will have over 
200 Artists, Yen dors. Grafters, 
Wineries, and Food Vendors, 
Join us at a fabulous venue on 
the water. Enjoy J days of 
wine tasting, beer garden, live 
music and great shopping. 


Wine Tasting Ticket $20 


with Souvenir Glass 


■ •** 1 

, V 


M For more information visit 
^ bodadousbazaar.com 

Wine Festival 
Hmred by: 

T HE 

KFJtY 
WEINBERG 
F 0 El N 0 1 1 I D M 






Nestled among 1 72 
wooded acres just three 
miles From downtown 
Suffolk, Lake Prince 
Wo ods offers residents 
an incomparable 
combination of location, 
service and value 
living the life you 
dreamed of! 


Call today! Lake Prince 
Woods, a continuing care 
retirement u ' r 

presents die best of both 
worlds — country charm 

f 

and big city conveni, nee. 

7 :j 7 - 923 - 55°4 

or 1.877.637.7940 

IOO Anna Goode Way 

Suffolk, VA 23434 

www, lakcprincewrt ods.org 
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an unanticipated lobotomy, however, the great 
blue heron can be appreciated as an inspiring’ 
example of one of Virginians ecological-come- 
back stories. Once devastated by DOT. great 
blue populations have recovered from a mere 
five know n pairs in Virginia’s coastal plain in 
the 1960s to some 7,8LHJ pairs tu 2013. And the 
birds have been spreading west into the Pied- 
mont and beyond as well. That "we see them 
all over today,” says Watts, is a case of a true 
recovery success. 

Interestingly, the herons you see in winter 
might not be the same ones you 11 observe 
in the same place come summer. Virginia is 
located at a "migratory transitional latitude, 1 " 
explains Watts, where at least some of "our" 
birds migrate south in winter while at the same 
time other birds migrate into the state from 
more northern latitudes. "It is an open question 
whether the birds we see in the winter ore 

actually the same birds that are 
breeding here," says Watts. 

That we do see great blue her- 
ons in Virginia waters in all sea- 
sons brings Lip a more prosaic 
question— don't their feet get 
cold? In human beings, frost- 
bite to hands and feet occurs 
because when exposed to cold, 
the body shuts down blood cir- 
culation to extremities to con- 
serve heat for the vital core 
organs. But Lhe great blue heron has an adLip- 
lation called ''countercurrent circulation,” says 
Watts, Its a complex and remarkable heat- 
exchange system that keeps the legs and feet 
warm enough while also preventing loss of core 
heat, and explains why a great blue can stand 
patiently in icy. burbling river waters in January. 

in early spring, these birds gather in nesting 
colonies that can host a handful of breeding pairs 
in a single tree, or hundreds spread across acres, 
according to Watts. They prefer very tall older 
trees like loblolly pines that have sulfjcicnl "scaf- 
folding limbs" to support the herons' large nests. 
They also prefer trees that "extend np above sur- 
rounding landscape" says Watts, "because they 
are large birds with wide wingspan and they 
don't tiy through tight spaces well." 

As it happens, that particular kind of arboreal 
real estate is also preferred nesting territory 
for bald eagles, and in an ironic case of unex- 
pected consequences, the success of efforts to 
restore Virginia's eagle populations has resulted 
in some competition between the two species. 
An eagle family settingup housekeeping right 
in the heart of a great blue heron colony tends 
to cast a pall over Lhe neighborhood, breaking it. 
up. Watts says the presence of eagles is conshl- 
ered a possible explanation for both an increase 
in the number of great blue heron colonies and 
a small decline in the number of heron pairs 
found between population surveys conducted in. 
H >03 and 2013. 

Still, great blue herons seem to be thriving 
in the state, and this time of year is good for 
bird-watchers Interested in observing a colony. 
Visit the "mapping portal" at the Center for 
Conservation Biology’s website (CCBBirds. org) 
for a guide to heron populations, then grab your 
binoculars and go. Just, for their sake and yours, 
keep in mind— best viewed From a distance. Q 


HOLY HERON 

The great blue bird is big, beautiful and deadly . 


IGHT THROUGH YOUR EYE INTO 

vour brain," 

This arresting image is offered by 
biologist Bryan Watts, director of 
Virginia's Center for Conservation Biology in 
Williamsburg, In answer to a question you’ve 
probably never thought to ask: W hy should I 
fear the great blue heron? 

You know this bird— the tall, gray-blue wader 
with the s-curve neck you'll see cruising eas- 
ily above a river's surface or stalking the shal- 
lows of ponds, streams and other wetlands of the 
Commonwealth. Direct your attention now to its 
long, sharply pointed bill. For the great blue her- 
on’s prey— mostly fish, but also a wide range of 
other creatures, from frogs, snakes and rodents 
to ducklings and other smaller birds— that hill is 
a rapid-strike, death-dealing weapon. A heron 


will sometimes snatch, and sometimes impale, 
its next meal, before swallowing it whole and, as 
often as not, still alive, wriggling, and protest- 
ing all the Way down the heron’s long gullet. A 
heron's esophagus can expand impressive] j to 
accommodate what it’s eating, though it is also 
true that, on occasion, a big meal can be a heron's 
last: sometimes, they do actually choke to death. 

To return to the matter of that pointy bill, 
though: For the unwary nature lover, who might 
have in mind to rescue an ill or injured great blue 
heron or one tangled in fishing line, "Great blue 
herons can be very dangerous," says Watts. "They 
have an incredibly fast strike rate* and they can 
strike you in the face faster than you can move." 

Apparently they like to aim for the eyes. You can 
see— or rather you won’t see— where this is going 

Assuming you keep your distance and prevent 
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Chamxxttesvjlle 

Three Days of Celebrating the 
Best of Central Virginia W'Viww 


MuvmuuoCIi \> .\WAfltU5 

T hursdav, April 7th 

Xm.Ji'mRsoN Theui* 

BtiiWxt msvdl ditin am tdtftttg 
cr nurmis wwim 
farwu .. w tfitimsi&t' 
hmktiiu.kth 'rruitM. 


$mm WmMTmm 

Friday, April 8th 

M ‘inwwfcn tliwmx 


Wine Tasting Event 
Saturday, April 9 th 

nTelos Wireless Pavilion 

Otier 25 Wineries, 

VIP tickets available, 


w ticket and event info 

m on ti ceUo\viiietrailfesti vaJ.com 


Follow on Facebook ami Twitter 

(a Tas teMonticello 
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scottiepride This is where I found my voice 

#beconfident 


BeJieve in yourself and 
the power of your Ideas, 
To find out more, 
follow us on Instagram 
■Sscoltie pride And while 
you're at it, schedule 
a Visit at |804) 443-3357 
or viewbook.srris.org, 


f I 
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St, Margaret’s School 

Belong. Believe Become 


Girls' Boarding and Day 
grades 3 through 12 
Tappahanriock, VA 
J 304} 443-3357 
www.ams.org 
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- ACADEMICS 

- ATHLETICS 

- Leadership Training 


Apply NOW to ensure a spot . 
Limited enrollment available! 

June 25th - July 30th 


Fishburne Military School, a U.S, Army JROTC Honor Unit witirD i sanction, 

is one of only four programs in the nation 
authorized by Cadet Command to offer Slimmer JROTC. 


^JtoTiL 






VpFront 


FLY THE COOP 

Spring chickens and cocks of the walk unite ! Take advantage of 
everything our favorite flightless fowl has to offer. 



Local farms around Ihe state selling 
meat and eggs from specialized breeds 
of birds include 

r in Gum Spring, 

. in Newcastle and 
in Ashland. They sell hens and 
chicks too. FteeUni onGrassfarm.com, 
EdertftrnisQrt/ine.com SimFarm , corn , 
DmreatfiFami.com 


Sure, we dll love General Tso's and tikka masala. But 
for an authentic Virginia dish, try some of our favorite 
classic fried joints, like rgi - rkd 

■ i. y =?ii In Charlottesville, k n in Richmond. 

. wn . in Maidens, i* 

■~ni i*chv in Portsmouth and - 

in Roanoke. WaysideChkken.com. 
MamaJsKitchon.com. Ordinary.com . Maseberths.com, 
Thelma's 540-343-8838 


{ ROOSTERS FOR RENT > 


Not ready to take the dive 
into full chicken ownership, 
but want the benefits of pets 
Shat will make (well, lay) your 
breakfast? Businesses like R 
h iii kci in Roanoke and 
r hi lh . Rental Pi h ■ in 
Richmond and Charlottesville 
will provide everything 
you need-birds, coop and 
feed -on a monthly basis, 
TheChic kenften t aiPlace. c am. 
RentTheChicken.com 


( THE AGONY AND THE EGGSTASY } 


Urban chicken keeping is having a moment. Driven by a desire to conned 
with our food, more than 450 backyard poultry farmers have joined the 
Chirlottesviilc : engue m Urban Chicken Keeper; .In addition 

to laying eggs, hens control pesky backyard insects, Pius, their manure is a 
popular garden fertilizer. Founder Guinevere Higgins says that keeping chickens 
doesn't require a lot of space and is affordable, fun for kids and empowering for 
adults. Besides, “Who doesn’t eat eggs?" tfensMtfeHMd.frtogspot.com 


{ FRY HARD WITH A VENGEANCE } 


{ JUST WING IT } 


LET US NOW PRAISE FAMOUS HENS 



WHO VOU CALLIN' CHICKEN? 

Wans 1c get close to backyard poui 
try without the aeiu a I. you know 
poulT y ? A Chicken in Every Plot 
through Sept. % at ihe Valentine fa 
R ic hmo n i I explores tfie wnrki of 
backyard birds with the photos i 
a i y £$£ C. Saldmor 1 The org 



RIDIN 81RDY 

G&T cm y o n r bikes and n rie j r ound 1 
Ciiarlottesvitte this May lei the 
Tour <to Coop, now entering its 
sixth year, organized by Chi is Gist of 
Ch^r I otieavif fe Community 'Bikes to 
‘ how oft a variety of home r tuck eh 
c oo ps.C. vi Jle Cos iv r i u nt r y8ike s ran 



BIROS OF A FEATHER 

Visit Colonial Williamsburg to see 

fw» heritage breeds that would’ have 
been found' in colonial coops during 
the ! /Hi ami Lath Amlurie:, Two of 
1 h ese, the D nmmique and Nankin, 
aii" still on Livestock Conservancy 
watch fists, Historptiig 
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jmtf Schkwhergo for Tiffany & Co 
tons jam&m jm Ins 
miiure inspired designs 
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diamoncLv and sapphires :ii 
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all wood, all you collection. 

Follow us 

(gEyetopialnc 
fur show dot nils 




223 Loud chi n St. 5E Eust Village, Historic Leesburg, VA 
703-443-6410 £yetQpinlnL.toin 
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I ICKt IS ON SALE NOW 
(540) 345-2550 1 vyww.operarDancike.org 


Opera Rqaooke 

I- SF, 1 m [ 40TH AmNIVLRSAKr SEA'iOW 
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& Shamrock Festival 


{Tic Donald's St Patrick's Day 
Parade and Shamrock Festival 


Saturday, fTtarch 12th Downtown Roanoke 

n,io rf ihfl largest St. Patricks Day 
operations on the East Coast! 


Visit DowntcwnRo anok e. org Tor details! 


I I I 

I'm lovin' II 
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PAINTING THE TOWN BLACK 

Black Dog Salvage debuts a new product line 



r HE GUYS BEHIND ROANOKE’S BLACK 

Dog Salvage have a knack for transforming 
lackluster items into something grand— a hrolten 
Singer piano into a snazzy wine bar or Old Navy 
clothing racks into a sc t of stylish mideentury 
modern-inspired chairs, Since opening their 
architectural salvage shop in 199V. and with the 
creation of their reality television show Salvage 
Dawgs on the DIY Network in 2012. their radical 
xind ingenious projects have captured audiences 
across the country. 

Up next for Black Dog is the launch of its very 
own line of products. Teaming tip with national 
retailer Woodcraft. Black Dog has created a line of 
furniture paint to rehabilitate pieces and give them 
an entirely new look. "It's something we have been 
working on for well over a year now/ 1 co-owner 
Mike Whiteside (pictured above, second from left) 
says of the paint, which debuts in March. 

After selling other furniture paint brands in 
their Roanoke store, and seeing the fad take off. 
Whiteside, with co-owner Robert Ku ip (far left), 
decided to develop their own Line. “It was flying 
off the shelves/' recalls Whiteside. "So, we identi- 
fied the market and started creating the product." 
The quirky business partners and their crew 


have a sense of humor, so each of the 15 paint 
colors has a cheeky name, like "That's Gonna 
Leave A Mark,” which is purple like a bruise, or M J 
Need A Band-Aid,” which is blood red. Two tough 
acrylic polyurethane topcoats (matte and satin) are 
dubbed '“Guard Dog/ 1 

"We played with words and had fun with it," 
says V\ hiteside. And, o( course, the black paint 
is their namesake "Black Dog/ 1 (Their branding 
is always spot on.) "This is just an extension of 
the Black Dog experience. ” says Whiteside. "It's j 
goof + and it's fun, but it's also serious." 

Along with the launch of the paint line, Black 
Dog will host furniture -painting workshops at the 
Roanoke store, where they will teach customers 
how to mix and apply the paint. And the company 
will he rolling out complementary accessories like 
special paintbrushes and stencils ns well. 

“We Ye kind of shameless when it comes to mar- 
keting our products," Whiteside says, with a laugh. 
"We have been using the paint on the show.' 1 Tune 
into Salvage Datygs Season 5 to see the guys using 
the paint on their upcycling and repurposing proj- 
ects, and to inspire your next do-it-yourself project. 
Si 32.9 9 per quart BlackDogSahagE.com 

—Fir MorL'-so Henttansun 



ON THE FLY 

The 40th Virginia State 
Flying Disc Tourney. 


FEW HAVE EVER seen or heard of "overall” disc 
sports— or overall Fnsbee, if you like-even 
though Virginia has one of the longest-running 
state tournaments in the LI. S. This year marks the 
40th annual staging of the Virginia State Flying 
Disc Tournament April 15-17. at John Lee Pratt 
Memorial Park in Stafford County. 

For plastic-throwing, devotees, the event is 
legendary. Around 150 competitors from all over 
the country, including some of the disc world's 
top talents, show up lor almost nonstop play in six 
different disciplines, including disc golf, freestyle 
and maximum -time aloft (MTA). that test each 
player's throwing, catching and trick skills 

The competitive feats can be awe-inspiring- 
have you ever seen a disc fly more than 500 feet? 
But just as entertaining, this obscure subculture 
puts a premium on unfettered fun —Die Frlsbee 
does have a little counter-culture DMA from the 
1360s, after all. You're just as likely Lo see a tie- 
dyed competitor in a jester hat as an athlete in 
Dri-Fit sports gear, 

And, sometimes, strange things happen. One 
year, a competitor was playing a round of disc golf 
on the course when a fish fell from the sky, onto bis 
head. (An osprey, it's believed, had lost the meal in 
its clutches.) Play continued, and the next year's t- 
shirt design was sealed: (he image of a fish bounc- 
ing off a player's cranium. Of course, ever yone 
knew Itiis fish tale was true. StaffordParks.com 

— Si Jack Cooksey 


1 


OLD SCHOOL COOL 


j ) A BRIEF HISTORY lesson 

l J Some of the first "snow 

goggles” were made of wood by Iriuil 
tribes looking for relief from the Winding Arctic 
glare. The Chinese. wore shades made from smoky quartz 
as early as the 12th century Sam Foster, founder of the 
Foster Grant Company, sold his first pair ol mass-pro- 


PLANK Eyewear's new wood frame sunglasses. 


due'ed sunglasses on Atlantic City’s boardwalk In 1929 
and Ray -Ban introduced Its now iconic avialm m 1937 So 
says David Williamson, 47, bunder ol Chesterfield-based 
PLANK Eyewear, who adds a new story to the thread 
with his lately -launched line ol wood frame sunglasses 
nan d i t ia d e of b arnboo. zebra , birch , pea ■ wafnu t an d 
sandalwood I saw a need for something different, 1 ' 


says Williamson, "sunglasses were all looking the same." 
He la u nched his fine ju st a year ago and now sells them 
in seven styles, for men and women. primary online. 
'They re comfy and lightweight and the polarized lenses 
a re very dear," he s.=iys. Even better. Williamson says he 
plans to keep them affordable. Prices range from $70 to 
$100. P/ariftEye wear, com -fij Partitmntt 
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TAKE NOTE I TRENDSETTERS 






April 1-3, 2016 at The Meadow Event Park 


For horse owners, riders and enthusiasts, Shop for a wide 
variety of tack, boots, feed, barns, trailers, clothing and 
more. Enjoy the annual Secretariat Birthday Celebration. 
Watch and participate in clinics and seminars. 


A ^ih\i 





GARDEN CLUB 

OF VIRGINIA 


House & Garden Tours 
Offered Statewide 


April 23 -30, 2016 

Tour proceeds fund the restoration & 
preservation of Virginia’s historic gardens, 
landscapes and state parks. 

For ,i complete listing of tours ,uui 
to purchase tickets please visit 

www. v a gar d e n w e ek . org 
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TATTOO YOU 

A mega military salute brings the world to Norfolk. 




IKE A CROSS BETWEEN A MILITARY CONCERT, 

opening' ceremonies at Lite Olympics and a grand 
circus parade, every spring for 19 years the Virginia 
International Tattoo has brought together more than 
1,200 musicians and singers from around the world for 
four days of patriotic performances. 

For this year’s 20th anniversary, April 21-24. orga- 
nisers have thought even bigger. The chorus has 
expanded to 800 singers, bringing the full east to 
1,600. Among other performers, including l hose from 
Australia, Jordan, Scotland and the Netherlands, the 
HJ-nation tattoo (the word is derived from Dutch, not 
the skin art), will present 200 pipers and drummers, 
drill teams, Celtic dancers and 10 of the highest-rated 
bagpipe companies in the world. Lending star power, 
Gen. Colin Powell will narrate, drawing from a script 
by Joseph L Galloway, author of Vietnam War story 
We Were Soldiers Once ... and Young. 

The cast includes the Quantico Marine Corps Band, 
Colonial Williamsburg Fifes and Drums, L.S, Coast 


Guard Drill Team, Switzerland’s Top Secret Drum 
Carps, and the Jordanian Armed Forces Bagpipe Band, 
New for 2fJlo is the Virginia International Tattoo 
American Pipe Band Championship, which will take 
place April 22. 

The gigantic celebration of culture, music and the 
military, presented as part of Lhe not-for-profit Virginia 
Arts Festival and in the works for two years, is coordi- 
nated by a staff of three, says J. Scott Jackson, the tat- 
too’s producer and director since 2003, That number 
expands to about 100 part-timers and volunteers over 
the week of performance. In all, each two-hour perfor- 
mance requires an estimated 60,000 hours of effort— 
about SOU work hours per minute. 

"Not many performances can come close to this sort 
of scale." says Jackson, who also is general manager 
of the Virginia Arts festival and a percussionist with 
the Virginia Symphony, Tickets J2U-SHHL student and 
group discounts available. VaTattoo.ffrg 

— By Greg Weatherford 



SPIRITED AWAY 


Cheers to Poplar Forest. 

RAISE A GLASS TO Thomas Jefferson 
during Poplar Forests Barrels, Bottles 
& C ask s 1 ou r w h er e visit o rs get a sp e ■ 
clai look Inside the founding i atfier s 
Forest retreat learn about his dining 
habits and sample the types of alco- 
holic and other beverages consumed 
;Ju; ing his time 

The evening tour begins in the 
kitchen and progresses through the 
house, with stops along the way to 
sample beverages, including wine, 
hard cider and a beer created by Starr 
Hill Brewery from a 19th centui y 
recipe, along with seasons non 
afcoholic options. "They would often 



have hard ci tier or beer with a meal " 
m place of water, which was prone 
to bac terra . expt a i ns Mary M a s si e . 
program and event coordinator for 
Poplar Forest. (Beer was likely brought 
from Monti cello, where it was brewed.) 

"One of the more surpnsi ng things 
on the tour is how much more alcohol 
was consumed in Jefferson's day." 
says Massle, "But a tot of the reason 
why was |ust because it was lhe safest 
thing to drink." The tour will be offered 
four times m 2016. Tickets $25. 

Poplar Pot e$ t org -By Sa ndn f she fky 


HISTORIC DINING 

The Homestead celebrates 2SO years 
with culinary flair. 


AS PART OF A current year-long cel- 
eb r a t ion of i ts 1 20 th iinni vu rsa r v . the 
Omni Homestead Resort is treat- 
ing guests to a blast from its culi- 
nary past. Every Saturday through 
December in the main dining room, 
a special prix fixe menu will be 
available that pays tribute to former 
Executive Chef Albert Schnarwyler’s 
in SO Dining at The Homestead — a 
SKS-page tome of more than 40 B rec- 
ipes from the Swiss-born and clas- 
sical ly- trained chef who served the 
resort for 40 years. 

First course offerings include 


baked Rappahannock oysters with 
er abluent Grant] nee Homestead, 
a perennial favorite, says current 
Executive Chef Greg Barnhill, who 
took the helm of its eight restaurants 
in 2013 The second course features 
roast chicken soup Virginia— a tor- 
chon of chicken breast pale sliced 
into coins topped with roasted pea- 
nuts a nd cream of chicken soup. 
Headlining the three entree selec- 
tions is veal roulade stuffed with 
Roquefort and prosciutto and served 
with brioche spatzle, braised baby 
kale and walnut cream sauce. The 







menu will change seasonally. 

“We’re lucky enough to have four 
cu Jin aliens who worked with Chef 
Schnar wyler still here." savs Barn- 
hill. He and his stall' re^ 5 - 31 '^" 1 - 1 ’ ' 
recipes, some of which wei 
written and found stashed in '"ho 
eycomb hideouts" throughout lhe 
1902 building. "I’m hoping that for 


The Japanese Room at 
I be Homestead, c. 1915. 
i ms area is now the 
Empire Room. 


our longtime guests, it 
will bring back memo- 
ries," says Barnhill. 
"Some of them have 
told me they remem- 
ber being excited 
about getting to go to 
the main dining room 
as kids," The year- 
long celebration includes a monthly 
speaker series, concerts, fireworks 
and more. 

Says Barnhill, "Two- hundred 
fifty years, how many places can say 
that?' 1 575 per person, or $95 per 
person with wine pairings. 

Omni Homes tead2$ 0. con ? 

—By Erin Parkburst 
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TAKE NOTE ! m TRIBUTE 



orchestra * soloists * choir 



540-432-4582 

emu.edu/bach 


chamber music 
Leipzig service 

|mL Bar ot]ue workshop 

i 


Eastern Mennonite University 
Harrisonburg, Virginia 



— S1NCB — 

DIAMONDS - FINE JEWELBY 

repairs - Hand engraving t gifts 

HL L IAMG & CO, JEWELERS 
11 We£i Beverley Street 
Staunton, Virginia 24401 

WWVKH1IANCj.COM I INfO^HUANG.COM 
m-SSS-1275 




SAT APRIL ADVANCE 



1TW ELIJAH SMITH * TURNER PAMS 


j 


\j 


FESTIVAL 



TICKETS AVAILABLE AT 

ICKTQWNFESTIVAL.C 
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DRESS BETTER TH IN YOU HAVE To 


VI RC1.N l A 3-! LAI 3J 


RlC.HMt 'Ml 


( MARIO I t LS\ I L LL 




■t;. 


=■=* 








has mcniM lu i . iln 1 sim'L in iJn N<n’tliA\ 









I LUl&Tfl .VreuN hv ■ n A ! i V UOV[, nMP 


VpFront 



COUNTRY COME TO TOWN! 

Eastern Shore sweet potatoes take New York by storm. 


' N TH E FA LL OF 1827, 13 -Y EA R-OL D JOH K W. A. 

Elliott was i me of only two passengers aboard the 

schooner ProyddeTKe as it sets. nil from the Eastern 
.Shore with a unique cargo bound for market at New 
York City: 200 barrels of sweet potatoes. Elliott's first- 
person account ran in Accomac’s Peninsula Enterprise 
o4 years later under the byline 'Septuagenarian/ 1 The 
"sweets/ 1 reckoned Elliott, had been grown by prob- 
ably 10U farmers on the Shore, Testing the waters in 
New York was a "dubious venture" for the tuber of 
a plant native to Central or South America that here 
had itaught on mainly in the South, but CapL Lewis 
Mathews and his crew of five were optimistic. Mathews 
was "freighted with at least a hundred memoranda'* 
from growers authorizing him to "invest" the proceeds 
in necessities like Hour* cheese, and shoes, "even dress 
goods/' but also on "numerous notions conjured up by 
the fancy of the females of many households." 

What a trip for the young Elliott, who admitted that 
the happenings on that voyage clung to his memory 
"as distinctly as those of any enterprise" of his life. 

The bustle on deck to prepare for the "encounter with 
the high seas" impressed Lhe lad, Then a sail down the 
Chesapeake Bay and around the tip of the Shore and 
they were Chincoteague-bound on "favoring breezes/’ 

But things got more interesting as “snow squalls 
and heavy seas" soon sent them to harbor near 
Chin cote ague., a Chincoteague whose "great oyster 
industry "and handsome town (of 1841) were not yet 
even a dream, where "the character and appearance 
of its inhabitants were as primitive and crude as their 
island cabins/’ After a day, they returned to the “vasty 
deep." he wrote, invoking Henry I V. Part J r but there 
was no further incident, 

A smattering of sweet potatoes from the Carols nas 
I rad been sold in New 1 York before, but a whole cargo of 


them from Virginia? That "stirred the market with no 
little excitement' 1 ! The deck of the Providence was soon 
abuzz, and Mathews was "pressed with many curious 
inquirers." Individually, potatoes went for a shilling, 
about 24 cents, British coins still in good supply in this 
youngster of a country. 

Mathews took a sampling of the tubers to H.P. 
Havens, the only New York merchant "known to the 
E. dh ore": "Two hundred barrels?" Havens replied. 
"The people here do not know what to do with sweet 
potatoes!" But nds were taken out, clerks sent to visit 
grocers, and the tubers sold in a couple 
of weeks for S2 to S2.&G a barrel They 
also arrayed sweets on the deck of the 
Providence and sold them one or two 
at j time, in a "brisk retail trade/’ The 


1891 


captain was able to fill the orders in his "memoranda/ 1 
and "many a larder was stored for the coming winter, 
many a long-felt domestic want supplied, and the heart 
of many an anxious belle gladdened by our coming. " 
How did a 13 -year- old boy come to be aboard this 
vessel with the risk of not-so-smooth sailing either 
to or in NYC? The other passenger was Thomas 
Bull Jr, Elliott's 13- year- old pal. Bull Sr was one of 
the owners of the Providence. Plus, the boys had a 
commodity of their own for the Manhattan market: 
shelled and dried black walnuts, a delicacy indeed, and 


these likewise sold out. 


The Eastern Shore remained a key producer of the 
sweet potato well into the 20th century, and the New 
York connection endured too, In 1461 the Yankee Clip- 
per, Joe Pi Maggies himself, voyaged south for the 
cause. Joe was guest of honor in Unancock, where he 
crowned the winner of the Queen Mar-Va-Gold Sweet 
Potato contest, designed to put a pleasing face to the 
no t-t no-photogenic crop. Big Apple? Sweet Potatoes! 


MU STM THE GINSENG 

In 1326, Bob Bates, age 6 moves 
vv th Ins family from Pennsylvania 
to a spot as much in Dickenson 
Courtly as in Kentucky By age 20. 

he has saved several 

1916 thousand dollars and 

settles down to start 
a family, raising I ivestock and trad i rig 
coal and timber lands, "dude Bob," 
i low 96, ow i is tho li s srid s of c o voted 
coal-rich acres. Widowed the second 
time around at age 80. he doesn't 
much appreciate the solo life. He 
goes on the lookout for wife number 
three and finds her "in an Id-year-old 
Virginia border maiden " reports 
Wythevifle's SouttovK; Viivii'ia 
Enterprise, these Bateses have sust 
had their seventh child, the 24th 
born in that little cabin home on the 
hill The kids are "widely scattered" 
over the mountains, but the four 
youngest are still "beneath his 
i oof tree." Go. Daddy! 

WHIRLYBIRD PIQUES INTEREST 

An a i rc ra ft tha 1 can deli ver g cods 
directly to your house? Imagined 
no more! "An airplane [make that 
helicopter!] which can carry a flying 
milk man from door to 
[941 door Is an accom- 
pli shed fact/ heralds 
th e Bedford Bulletin. With th i s new 
craft, fust unveiled at a convention 
of aeronautical scientists, he can fill 
bottles and pick up.emptles from a 
window high shelf. " He could back 
away— always the courteous milk- 
man-even in the air." then "speed 
away" to the next customer M at 30 
to 40 miles an hour " The only such 
"ship" in the world, it resembles the 
Wnght brothers 1 Kftty Hawk model- 
" except that It has no wings," Next, it 
probably won't even have a milkman, 


CRY UNCLE! 

Fur is airborne in ScoLtsburg in 
the wake of what South Boston's 
Gazette- Wnjj’njan is dubbing a due!. 
File c omba tants are C harl ie Snead , 
A 34, and his Uncle 
1966 Walden, 5S. The duel 
takes place on a 

Wednesday evening at 5 o'clock ap- 
parently Impromptu, with weapons 
assorted, the first sir ike comes by 
blade, wielded by the elder, who with 
i t deals a laceration to tfie th mat of 
his nephew, It apparently is but a 
shallow nick, because Charlie is up to 
a sturdy riposte, which he delivers via 
shotgun, striking his uncle in the up- 
per thigh. The Halifax County sherifi 
Ignores "what triggered the family 
fracas/ but serves felony warrants 
for cutting and shooting, i espec- 
tlvely. Or not that respectively. 
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IT DOESN’T GET ANY MORE RICHMOND THAN THIS! 

Restaurant Si 13tir Hours: Mon. - 'lburs. 1 L30;im - 1 1 : 00 pm 
1-ri. - Sal. 1 1:3 Dam - Midnight and Sun 1 L30am - 10: 00 pm 

Bluegrass Music Every Sunday Night! 


32i W. 7th St. f Richmond , Virginia * wwwJcgendhrewing.com 



M 

■P 


The Retreat at Sheppard Pratt is a haven 

of hope. Our renowned physicians and 
therapists provide intensive, psychiatric 
care In a nurturing residential Maryland 
setting. Our discreet, self-pay program 
treats all manner of mental health and 
behavioral disorders and can help you 
better cope with life stressors. Stays, in 
our 16 private suites, last from three weeks 
to several months, with the full service 
and attention you expect. Here, you come 
to understand yourself with new insight, so 
you can begin to heal and grow. To speak 
with a professional, call 410.994.2791. 


I * 




VpTront 


THE RACE TO SPACE 

A Langley engineer provides a 
behind-the-scenes glimpse of NASA’s early days. 


EFORE NEIL ARMSTRONG TOOK "ONE 

small step lor man, une pan! leap For 
mankind/ 1 NASA laid the- groundwork for 
the Apollo moon landings with the Lunar Orbiter 
missions: unmanned spacecraft that orbited 
tire moon to map out potential Apollo landing 
sites. When NASA’s Langley Research Center in 
Hampton was tapped to head up the project, not 
everyone in the scientific community thought this 
was a good idea. Nobel Laureate in Chemistry 
Harold C. Urey complained that Langley was 
incapable of the task and called them “nothing 
more than a bunch of plumbers/' 

Though it was rather insulting at the time. 

John Newcomb, one of the lead engineers on 
the LO project, can now look back on Urey’s 
aspersion with a smile. In Fact, he appropriates 
the phrase as the title for bis memoir, A Bunch of 
Plumbers, .Much ' if the book reads the Way you’d 
expect an engineer to construct a memoir— with 
heavily referenced text, annotated diagrams 
and technical explanations, in a Few places, he 
even stops writing in paragraph form to relate a 
detailed conversation in a two-columned chart, 
Unusual? Yes, but effective. 

While there is enough science to appease the 
geek lest among ns. Newcomb breaks everything 
down into simple explanations that a layperson 
can understand. He concludes one passage 
describing photographic capabilities of that era 
saying, “ Even with the best resolution we had 
from Earth at that time, you could have several 
aircraft carriers sitting on the moon and We 
could not have seen them." 

Newcomb's story begins in the early Infills 
with his first participation in a rocket launch, 
when lie quickly learned the dangers inher- 
ent with this line of work. At the time, he was a 
Virginia Tech engineering student working in a 
program with NASA. Regarding his first trip to 
the facility, Newcomb writes: "I asked Derwood, 


the lead technician, if 1 could arm the rocket. 
Derwood said, 'Sure.' ... Derwood had a wooden 
arm from the elbow down, as the result of an 
accident on the job. One da;, when he was arming 
a Deacon single-stage rocket, the rocket decided 
it was time to leave and fired prematurely. The 
tail fin oft he Deacon caught and launched Der- 
wood’s hand along with the payload.” 

The nervous college student armed the rocket 
and moved to a safe position Lo watch the launch 
with Derwood and his wooden limb. But he 
harbored no second guesses. His only thought: 
“This is heaven." 

After graduating, Newcomb became a rising 
star Inside of NASA and landed a ke\ role on 
the LO project, which not only accomplished 
the mission lo map the Apollo sites, but mapped 
the entire moon and shot the first-ever photo of 
Earth from space. 

From his home in Gloucester Point, Newcomb 
recalls his apprehension when the Earth picture 
was suggested, "I'd been tugging al the project 
manager's sleeve, Cliff Nelson, saying, 'ClilT. this 
is a wonderful idea, but we didn’t develop the 
software to do that. Our software can i inly take 
pictures of the moon. If we want to take a picture 
of the Earth, we're going to have to jury rig the 
software. That’s something you don't do iu the 
middle of flight operations. 1 ” 

They spent many long nights figuring how 
to make it work, and on August 23, the 
“Earth Picture” was shot. There was only one 
thing tire engineers forgot to do: notify the photo 
processing lab about w hat Was coming. 

"So John Graham [photo processing kb 
technician] started putting together the film 
strips/ 1 Newcomb explains, “The first thing be 
saw was nothing but the black of space, and lie 
thought, ‘Oh, crap, these guys missed the whole 
damn moon/" He kept going says Newcomb, "and 
then, all of a sudden, ‘Holy shit!' John Graham 



JOHN NEWCOMB 


A BUNICH OF PLUMBERS 

BY JOHN NEWCOMB 
HIGH TIDE PUBLICATIONS, S15.39 

realized he was the Urst man on this planet to see 
the first picture of Earth taken from deep space." 

After the great success of the Lunar Orhiter 
mission, Langley was put in charge of the Viking 
mission to fly a spacecraft to Mars and land on 
the red planet. Newcomb was named trajectory 
design manager. “We didn't know anyth ing about 
Mars, We went into an atmosphere of unknown 
pressure, of unknown constituency, to land on a 
surface of unknown height, of unknown bearing 
strength, of unknown slopes and accesses," 
Newcomb pauses, then adds with a laugh, “But 
other than that, we had it made/' 

As with the LO. all of the Viking missions— two 
landers and two arbiters— were successful. This 
was unprecedented. Other NASA rockets had 
failed to escape Earth’s gravity or burned up on 
reentry, Two other surveyor spacecraft had even 
crashed into the moon In the race to Mars, the 
Russians had launched 14 rocket missions, but 
every one of them failed, 

Meanwhile. Langley successfully managed five 
Lunar Orhiter missions, shot the "photo of the 
century/' and placed two landers on the surface 
of Mars. Not bad for a hunch of plumbers, 
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Ash lev's 
War 



Ashley's War: The 
Untold Story of a Team 
of Women Soldiers 
on the Special Ops 
Battlefield 

BY GAYLE TZEMACB LEM VON 
HARPEPCQlLINS. S2S.9EJ 


For several years, female soldiers in 
Afghanistan have secretly been accompa- 
ny ing R a nge rs and Green Berets on VI I lage 
Sta hilfty Oper d ti ops. As/? fey s War tells the 
story of the first-group of women to serve 
on "CulturatSuppoi 1 Teams," not only fol- 
lowing then training and combat missions, 
but also their home Jives and military 
careers. Racked with rich details, this 
story will Have you cheering hie women’s 
v ictor ies a nd cr y jng tor the i r losses. 


The Hummingbird's 
Cage 

BY FAMAftA DIETRICH 
PENGUIN $15.00 

'Wanting to escape hei 
life of mental arid physi- 
cal abuse, Joanna runs 
away from iier violent husband with her 
Ittle gir I m tow See re members escaping, 
but not how she arrived at her destina- 
tion— the serene and somewhat surreal 
town of Morro, New Mexico Taken in by a 
kindly, old couple, she starts to heal her 
body, mind and spirit. But a growing sense 
of dread inside tells her that a confronta- 
tion is coming, Part gt itty rioir, part mysti- 
cal realism, this novel will take you on a 
wonderful |ourney of discovery. 



Email Mothers 
of Fright 

BY TARA BRAY 
LSU PRESS %ihTj 

With great insight mto 
her place hi a some- 
times scary world, Tara 
Gray s poems explore He as a young moth- 
er, the innocent hut difficult questions her 
young daughter raises, and the plights of 
those around them. ay seeks the details 
tt i at tell the t post , sod l a s "d usty shoe s 
cut o pen at t he to p' ' on an irnpo vs ri shed 
student in one of her classes and /a bone 
look she'd mastered young." This compact 
collection of complex poems is one that 
bears second (and third) reading to study 
tiie rich twists of Bray's language. 




Echoes of Tattered 
Tongues; Memory 
Unfolded 

BY JOHN Z. CiUZmWSK I 
AijlJicA F'OLOHO, $ZI US 

In vivid detail, GuzIqws- 
ki recounts his parents' 
experiences in Nazi concentrator camps 
and life after tire war as Polish immigrants 
in A m et ic a T h ese poems are spare, 
appi opriste for the hardscrabble lives of 
fils parents, la one tie describes his father, 
starving m the concentration camps: "He 
is a bony mule with the hard eyes / one 
encounters in nightmares or in hall, / and 
tie dreams ot cabbage and potatoes / the 
way a boy dre o m 5 of wo 1 ne n's br easts 
This is ana sto mshi ng coflecti on 
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Great Food Booths ft Food Trucks 
Draft Beer & Virginia. Wine 

sponsored by Charlottes 

Park Cafe ft Info 

sponsored by Virginia Livi 

Children's Act rv it te 

sponsored In part by 

the Virginia Com mission for the Arts 
and the National Endowment for 

Craft Demon stril 

including reku pottery. 

Live Mu 
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Find details and updates at 
WWW .CROZ I.T I F ST I V A I,, CO VI 



CHARLES ROSS HOMES 

CUSTOM HOMES • REMODELING • DESIGN 'BUILD 





II 

3206 Iron bound Road, Suite B Williamsburg, VA 23188 
(757) 565-5630 * www.cJia.rie srosshomes.com 
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Chic De5‘L|i, Luxuriates Bedding. Sweet Southern Fare Rooftop Views. Award Winning Service Unique Shopping Just some of !he things yau wifi -experience at this historic downtown hotel 

fc Bolling Wilson Hotel 

AT W Y T H F V M L E 


vwuw. bdfhngvw Ison h oiel, com 276. 223. 2353 At the Lrc&src-ads □ 1 1-77/ 1-8 '• 

Historic Downtown Wytheville.. .Where the LOVE is! 
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BRONZE OF AGES 

The work of Rubin Peacock debuts 
in the VMFA sculpture garden. 


r HE VIRGINIA MUSEUM OF 

Fine Arts sculpture garden will 
soon have a work by a Virginia 
artist— its first. A bronze In Rubin 
Peacock, J ‘ Fantasy Stele;' the gift 
of Henrietta Near, the widow of 
renow ne t! V M FA c n r a i o r P i nc k- 
ney Near, will be installed later 
this spring, capping off a long his- 
tory of the Nears' dedication to the 
museum. Lt will also he a home- 
coming of sorts for Peacock, who 
was the subject of a solo exhibition 
at the VMFA in 1980, 

Near commissioned the 4- foot 
8-inch bronze for her home more 
than a decade ago, The sculp- 
ture was based on a design cre- 
ated for Thomas Wilson Beale in 
1978-79 b) Peacock. Beale, who 
served as ambassador to Jamaica 


in the 1960s, had befriended Pea- 
cock when the young artist was 
in Jamaica with the Peace Corps. 
The original was a small piece (18 
inches high). Since then, Peacock 
has reproduced the design in five 
different sizes. The title references 
ancient stele— slabs made from 
stone or wood used for commemo- 
rative purposes, 'i hough abstract, 
the VMFA sculpture resembles a 
small totem pole with a bulbous 
and undulating profile (on one sided 
that suggests a similar silhouette, A 
verdigris patina is applied in such a 
way as to allow the bronze to show 
through, creating a variegated sur- 
face. Among other things, Peacock 
is known fur the variety and beauty 
of his patinas, which require many 
hours of toil using combinations of 
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acids and various polishing tech- 
niques to achieve Lhe desired colors 
and effects. Subtle, enigmatic sym- 
bols are engraved on the sculpture’s 
surface. These are intentionally left 
open to interpretation. Ancient and 
modern, man made and natural, 
crude and sophisticated: "Fantasy 
Stele"' seems all of this at once. 

Peacock will be in good com- 
pany in VMFA's Claiborne and 
Lora Robins Sculpture Garden, 
sharing space with artists like Dale 
Chihuly, Henry Moore, Aristide 
Maillol, and Oronzio Maldarelli, 

Like a lot of Peacock's 
sculptures, H Fantasy Stele” is 
intended for a garden setting, so 
it is fitting that it will he installed 
outside. In the garden it will have 
high visibility because, according 
to Alex N verges, director of the 
VMFA, "V\v have so little space 
for exhibiting sculpture inside 
the museum. We are constantly 
moving things around and mostly 
in and out of storage. With Rubin's 
work, when we put i L in the garden 
it's on view and it won’t go away," 

A courtly nun and inveterate sto- 
ryteller in both words and objects, 
the 74-year-old Peacock, a native 
of Winston-Salem. North Caro- 
lina. moved to Richmond in 1967 to 
attend graduate school at Virginia 
C om monweal th L • n i versit y . He’d 
just completed his stint with the 
Peace Corps follow mg his gradua- 
tion from the University of Georgia. 

Peacock's sculptures run the for- 
mal gamut. You get the sense he is 
constantly trying new things, revel- 
ing in the bronze medium he favors, 
playing with form and patina with 
assured virtuosity. 

Peacock's broad range of work 
in this difficult medium is extraor- 
dinary: "Pm drawn to bronze 
because it is bold, strung and 
responsive/' he explains. Some 
pieces aj r e abstract, others repre- 
sentational and still others, a com- 
bination of the two. Many possess 
a Cubist quality with intersecting 
spatial planes and layered motifs. 
Some sculptures are hard edged 
and geometric, others have an 
earthy, organic quality, and others, 
a ch arm i ng wh i ms tea l e ffe c t 

One series incorporates curved 
volcanic- fused sandstone and 
bronze. The stone was carved bv 

p 

the Zapotec Indians of Mexico, 
who Peacock first encountered 
during a trip he took by car from 


Florida to the Guatemalan border. 
He likes the interplay of the two 
m ateri a Is and thee! fee t o f w r ap- 
ping the bronze around the stone, 
'\VIy r use of bronze and stone is 
firmly rooted in both tradition and 
nature/' he says. 

in the 1960s, Peacock bought a 
t ll mb I edt i w n 18th- cen t u rv hou se 
in Ay Jett, which he painstak- 
ingly restored. It w r as here that he 
built a foundry to cast his work. A 
time consuming, labor-intensive 
pursuit, casting requires techni- 
cal skill quite removed from the 
creative process. It's unusual for 
an. artist to both create sculpture 
and cast it. Most prefer to pass the 
casting off to specially trained arti- 
sans. "Doing the [casting] work 
myself creates a personal hall- 
mark," he explains. '"Much con- 
temporary arL is impersonal and 
ephemeral, made From disposable 
materials, 1 create works for the 
ages. That's a different sensibility." 

Sculptors generally make a pi Lis- 
le] - or clay model that the bronze 
is cast from. What Peacock likes 
best is working directly in a sheet 
of wax using hot instruments to 
shape the medium: "There are not 
too many people who work this 
way. but I realized quite early on 
hou creative wax working could 
actually be. I’ve alwavs had a natu- 

w ■* 

ral feel for it. i just find between 
the wax working and the welding 
techniques, the sky’s the limit. 

"My work reflects the 20th and 
21st centuries in which I've lived, 
but the materials, processes and 
techniques 1 use are ancient, As 
early :i> I can remember 1 had a 
need to express myself in sc Liip- 
tural form. My sculptures are my 
personal interpretations of ancient 
spiritual ritual coming from an 
unknown, unstoppable source. 

They are my songs and 1 want to 
hear them sung." Rubml^eaeocLcom 


^'Mattapom Memoues ' 1 h 
on display al Media 
General Corporate 
Headquarters in 
Richmond. 




■ The Chrysler 
Museum, Norfolk, 
'Edward Burtynsky.' 
Chryslei.org 
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The Athenaeum, 
Alexandria, 'Georgia 
Nassikas/Oils and 
Encaustics." NWAA.org 


■ Fralin Museum of Art/UVA, 
Charlottesville Jacob Lawrence: Struggle 
from the H i s to ry of l h if Am er i c: a n Pe ople , " 
Virginia, edu/arim useuni 


EXHIBITIONS 
AROUND THE 
STATE 


APRIL 20 LG El VIRGINIA LIVING 


ARTS i ftr.s in ms nun Nr 




WILLIAM JEFFREY'S 

EH M I D I AM DM DJ J&. [ l W EL JLY 

Rutland Gammons Shopping Center 
*13 75 At lee Road Meehan Icsville, VA 2 31 In 
804-730-4855 w ww, wil Ham] eflieys . e o m 



SAVOR 

YOUR 


WATERFRONT DINING 
EASTPORT 


MarytanD 


ANNAPOLIS 







With over 40 championship courses to choose from in the Prnehurst, Southern Pines, 
Aberdeen Area of North Caroling all will challenge your best game and fill your 
days with the invigorating relaxation unique to the sport Each night, you will retire 
knowing that tomorrow is another tee time. Man does not live by golf alone. We offer 
up other forms of sustenance in the form of quiet pubs, vibrant sports bars, renowned 
restaurants, and the 4th Annual 2016 Pinehurst Contours d 1 ' ESegance scheduled for 
April 30, 2016 This event has been a pioneer among vintage car showcases across the 
country. The 2016 show will feature a class of Future Japanese Collectable cars among 


its 12 fudged classes as well as highlight Pre-War French Curves and Mercedes-Benz 300 SL Coupes and Roadsters. The 
night finishes with a post-awards concert staring The Commodores. And that, as most goiters will agree, is a First-Class 
golf trip, 



PTMmiKS I 
StXPTHdtPf JHNLfi 

AREA 


/7" irtif 

homeofgoli com * 600 346 5362 



PINE NEEDLES LODGE & GOLF RESORT 
BOO-. 747.7272 
plnerteedles-rmdpi net-eor n 


PI N EH U RST 

C U N C BU BS J ' LL [ 6 0 H C L 
^ ^ ^ ^ 
Tickets cm sale at 
www, pi n eh urstcontou rs , com 
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compendium of news and 
notes from around the state. 



Ultimate Essay Contest 

In 1994, wedding pfannt^r Carol Carper moved from Golden, Colorado to ttewstead an the James. 
"«rh IHJO-square-fewt dreem home m Carters villa, where she raised 5atahdir steep and Morgan 
'.-son 58 acres and rented tire home for weddings. Now. she s ottering the 19(35 Georgian 
tor sate by way ot an essay contest. At feast 6,000 entrants must write the 200- wofas-or-tewer 
essay and pay a $233 tee (fewer t ..i that, and s J ie will i efumd the mone y'1, II there are 7 COO 
entrants thewtnnei w4J receive 5100 000 in add tior to tee I lousa "lie funds will let Carper 
bring ii. dose to the £15 million value of the home and at the ecu ne time "be a fairy godmother 
and make someone : dseam come I ■ ,-e." Enh iss due .epv 17 NemiendQ:. TheJmws. tom 


'ill 



Blue Ridge Music Center 

"he Blue Sidge VI jsi- 3 a 1 'ter in i lafax continues to see aniR rease in 
attendance, drawing more than 35,000 patrons last year Many enjoy the 
midday mountain music program, teatur mg traditional bands from noon 
to 4 c.mJrite test among younger hstei ers?s on the rise. saysPiogrartn 
Director Orchard Emmett Newer bands such as the Carolina Chocolate 
Drops and the Steel Wheels, along will- mure established acts like Ralph 
Stenlev : u . i » I Ricky Skaggs, have pit formed in the center's evening concert 
:L -' ies Held in a natural ampbiihpater al hi? baa- off MaLintair- "as 

I he sun goes dawr i and H ie m.wn and stars come out says Emmett ■ t's a 
pretty spec la! r • lac s I < be." S.'i vefd^eJWus icCente 1 ore 



Camera Hog 

rave a Ka.i i ke n ng k look at t n s wo i fd 's o Idest ed ibie * 

ham? You're in luck:. Tlia nks to a 24/7 webcam you | 

how can keep an eye on P.D. Gwaltrey Jr.’s famous j* 
pe : I l : i n hdng i n 1 902 a i id fo i got te i ■ I d ■ 2 u ye ar s | 

. -foie becoming ai- icon ot Smith fie Id s Luring t 

industry The Isle of Wight Coun ty M j sea in's i \ew £ 
ham .-in- alrea • gel: about ■ vter. hg sessions * 
a man \ h , says di rec tor J.L . England, rhastly from t he § 
J.S., hut wjth noticeable traffic from Chrna. Spam g 
a nd the i;n i ted K ngd o n N c r bad to a still shot o t ^ 

a 11 4 .ear--: d ham in a museum c nse What's the g 

d ■ aw ? T I e w i zenec. ban i is 'ruts v. :iy . fa n io us . We i e § 

ii ; a at of weir d-ti avei nook s i otes curoiloi Ti -jcev g 

Neikirk Hu loricisteOf Wight. cc.i rr/rphteu 1 r i nto?/ l 



ship s Ahoy! 

(tin Den HJth, Thunder bird Archeology a division of Wetland 
Studies and Solutions. Inc was overseeing the very last sec burs 
os an excavation ot the waterfront site in Old Town Ale>.andr □ 
where (he new 120 mom Hotel Jndtgo Will Be built, when a 
fodue-d treasure was found. 50 foot, partial hull oi a iaige step, 
bel i e ve i J to have been sc u H led b ef weei 1 1775 and 1 7 I ?8 1 1 was 
a eangoiiig-protKibiy with two masts "and likely a :arg *i 
msfifcary stii|j,says the linn's archeology manager Boyd Slpe. 

Bu ie;r In the sarrid ' ■ an 2UU ye irs, the waterlog eu 

ship pegan to deteriorate as soon as it wa-s- exposed to air The 
city immediately removed it to “temporary storage using some 
water tanks m a bus garage until space in a preservation rob 
opened up Ongoing study hopes bo identify tor cenam the type 
■ j r s ! ii p w hat it can i ed an d wf le i o l sei ■ led 1 1 fetla r?a‘13 riw.'es. corn 
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Fit for a Monarch 

The monarch, that glorious orange -and-black 
harbinger ot April In Virginia has hit hard times, with 
populations plummeting 90 percent as its mam foods 
aife removed f oi % i culture To counter. .garijmers 
have planted milkweed a monarch favorite. But meet 
grefiflteuses sell a tropical version (fisdepias corns j 
saupa } that gmws easily year-round T lull ’s a probfe r i 
say;. Swabl Br uir CollEgemwiarch res.earclier Uncofn 
Gi ciwfci because it encoi irages > nomi' iiito st ay pul 
raf '-r tha,n contmue to Canada. Eventually .a parasitic 
protozaan we^ffinsihe nuttefffias until they die. "It's 
an Bcolog<caf li sp." he says The answer: native milk- 
weed - 1 nEtec he ide ■ - ree: of course, it is™.' ti t , Va tch.org 
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VM FA 


VIRGINIA MUSEUM OF FINE ARTS 200 N Boulevard www VMFA. museum 


HOMAS R. SCHIF 


VIRGIN 


Feb 6-Jun 19, 2016 


Breathtaking panoramic photographs of Virginia architecture 

i R I A STATE £ AFi T OL RlC HMOMD f deViol) 2'U Ifl Ihonas R Schiff fAma/iean. b I $47) i-jrtjrr.ggan-c ym>l. 1 5 .* 40 in Cckv uri frt tNeartisl ! Iicrrat R !>ch»i 1 Virginia 36U'ig nrgatniad Uy VMFA 









3. “CANALL ZEGNA AND ARMANI 

are. all brands that will provide a great 
section foj guys m -Me upcoming 
season " says Sliarma, We love this 
look i l orn Giorgio Air lam's spring 
collection. Similar styiefcat Armani, corn 


Spring accessories far the sharp-dressed man 


2. START THE SEASON ON THE RIGHT FOOT; 

:\ pop f color peek ng otrfe i'hjiti mder boustif 
cuffs (a favorite look of former President George 
H W Bush) keeps even the most conservative at 
dressers on-trend. Paul Smith men's grey block 
stnpe odd socks, £17 F&u/Srnrfh > i uk 


1. "GUVS ARE WEARING A DRESSY _ 

sneaker with their jeans or khakis as a 
way to dress Up their casual look," says 
Nordstrom stylist Chris Sbariria. His pick? 
These sleek sneaks by Sarrtoftk Acadia 
•ineake- $545 Nordstrom, i am 


4 SHARMA S PICK FOR 

sunglasses will put you 
in good company— Ray 
Ban r s L )u b m aste r f ran les 
have been sported by 
such In-the-know style 
icons as David Beckham. 
F lash, C !ul:' master $170, 
WonJsfram.com 


5. THE LEATHER BAND ON THIS 

timepiece is strong and classic, 
but the akelei >n face gives ■! 
3 fn'ui is'k edge Oris artuNer 
translucent skeleton stainless 
at -el Watch, $2 t 70< L U" :d/e>; 


7. COORDINATING A 

pocket square, with the 
colors of your sfurtand 
tie “is an easy way to 
make.ytiUr style pop with 
personal i ty. says Sharma, 
Wed go for this silk foiu-in- 
one. Pocket square. S10Q. 
frnTenegiWoZegna com 


6. WHY RESTRICT PATTERN PL AY TO SMALL 

a ccessp ries ? A ne u 1 1 al palett e g i ve s. the >r n * o n t his 
backpack a masculine energy. Burberry colour block 
c a n vas c I ie c k back pack % 1.2 5 G Bor t )en co r .• i 


STYLE INSPIRED BY 

Nordstrom *s 


that men’s accessories celebrate individual spirit by 
addingmoderm colorful touches and thoughtful details 
to forma] looks and sportswear alike— think "a brown 
lace up dress shoe with a burned tire" with a suit or 
sport cum, or a chic designer belt, "While conservative 
styles are always appropriate/' says Sharma,, "today's 
trends allow men Lo play with colors, patterns and lit 
throughout their wardrobe." Nordstrom. coni 


LOCATED JUST OUTSIDE OF THE NATION'S 

cupitoL the Nordstrom at Tysons Corner sees its 
fair share of high profile clients. And for many of 
the Beltway’s power players, nary a single sartorial 
decision is made without the input of personal stylist 
Chris Sharma. SiiLirma 1 53. has u orbed for the Seattle- 
based retailer for more than 2D vears. and is among the 
company's top sales professionals. For spring, he notes 
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Pm-Seasar Outdoor 
Furniture Sate 


[ 

Relax... Renew... Rejuvenate... Repeat. 

Choose from the finesl selection in quality outdoor furniture and repeat your return lo 
relaxation time after time, year after year. Delivery available throughout Central Virginia. 


Company 

C'ustpiTi hxilsi C isu.il I umiturc 


8711 VV Broad (lust west of Parham) Richmond, VA ( 804 ) 747^700 M-SiU 9 : 30-5 


iijpnctim 


NECK BY - 

NI AMTU 

How do some people seem to defy the 
aging process? In a word - Niamtu. 

Dr Joe Niamtu specializes in cosmetic facial 
surgery and has done over 1,000 face and 
neck lift procedures. Most likely, on someone 
you know. To find out why he is voted “Best 
Cosmetic Surgeon" year after year, call 
Dr Niamtu for your personal consultation. 



804.934.FACE (3223) 

I ovet h atfac e , co m 

Board Certified, Oral and Maxitto facial Surgery 
Fellow, American Academy of Cosmetic Surgery 




COSMETIC FACIAL SURGERY 
Joe Niamtu, III, DMD 




• rtlfTBIBUTEN PiruTOS 


VpFront 






Vintage Maymont 


The 18th annua I Vintage 
Mayn ont fund raise; '//as held 
Oct. 23 at the Jtfferson h ' ' 
The event, which included a 
cocktail 1 eceptich: i and silent 
auction follower: by a dinner 
and live auction, raised more 
than O0C fc 

historic mansion 
gardens and animal exhibits 




F- 

-w 


I. * „ 


Wilson 
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Downton Abbey 
Season Premiere 

On Jan Corn i nun !-y Ideas 
Statiansjiostec a viewing of the 
Downton Abbey final season 
premier at the Altria Theater, The 
event's 3,000 guests we 1 e treated 
to a &u ru rise appears rtt e by 
ftoiwjtoh a chess P i lyllla Logan 




I A 'fZL'pttrr ivi I 

VI M Oyster Roast 

f/'or f than 600 guests attended 
the Virginia Living Museums 1 o n ' lit 
annual oyster roast held Nov. i- 
the rruiseuirs Conservation 
G a r de n Th e event r arse d m u re th ar i 
152.000 for museum education 
urograms. and operations 
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.-.BOTE RIGHT: "UNE DAhCET^lLGH CAflVAi 33 X 20 IHCHEEj. FRIVATE COLLECTION :: PETER CORBIN. 
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MARCH ! 7 AM Ef?l GA N D REAMERS, 'ha rfattewi le 


In 1970, one in every lOO Virginians had been born outside the US.; by 2012 + the number had 
grown to one In nine. Explore our growing cultural diversity in two. back-to-back Virginia Festival 
of the Book programs: li A State of Many Nations: Immigration and the Changing Face of Virginia" 
at 6 p.nu with authors Gustavo Perez Fir mat and Tom Gjelten, photographer Lloyd Wolf (pictured 
above), and moderated by immigration scholar David Martin; and "Beyond Background Characters: 
Life in Hyphen-American' 1 at « p.nu with young adult fiction authors Sara Farizan, Lamar Giles, Meg 
Medina and Wendy Shang and moderator Bert Ashe. Culbreth Theater, University of Virginia. The 
festival runs from March 16-2(1 Free, but ticket required. VaBook.org 


THROUGH MAY 7 

sirrcK in ri he 

Ha to son burg 

Three Decades of s Quitting 
Friendship celebrates the 
contemporary and traditional art 
quill designs of Northern Virginians 
Constance Norton and Violet 
Cavazos 1 he Quilt Study of Civil 
War Era Quilts and the MarySpitzer 
Etter Collection are also on display. 
Tickets $547 adults; military tree 
from Memorial Day to Labor Day. 
VaQuiltMuseum.org 


THROUGH JULY 3 

CAM AWAY 
[iiddlebufg 

Lite Dance-The Aft of Fly Fishing 
by Peter Corbin presents 15 large 
paintings [ including one of the four 
LL Bean catalog covers the artist 
has designed) from 1978 to the 
present. At the National Sporting 
Library and Museum. Tickets $8-10, 
free on Wednesdays and the last 
Sunday of the month and for N5LM 
members. Meet the at list March 19. 
NationaiSportingorg 


MARCH 25-24 

‘LIVE FROM NEW YORK..: 
Arlington 

Colin lost appears at The Arlington 
Cinema & Drafthcuse for four 
shows, lost, in his third season 
as a "Weekend Update" anchor, 
prev io u s ly s er ved a s 5, NT 's c o -he ad 
writer— winning three Writers 
Guild Awards and a Peabody. 

S2 5 . A r lingtonDrafthouse. com 

APRIL 1-3 

BACK IN THE SADDLE 
Dojwell 

Celebrate all things equine at the 
Virginia Horse Festival -three days 
of shopping, demonstrations and 
clinics. Plus, watch trainers compete' 
to gentle and ride eight unbroken 
horses in the Colt Starting Challenge 
USA. At Meadow Event Park. 

Tickets $7-325:4 and under tree. 
Virgir liaHorseFe&ti vat ' corn 


APRIL 1 i ■ A -I :V 1 (JUT C lath', n 

Vote for your favorite barbecue, sample local wine and choose from more than 
100 regional craft beers at the Hops. Wines & Swines Festival, held at theOlde 
Dominion Agricultural Complex. Sample to your hearts' delight as you browse 
artisans' products and take in the tunes of the Harley Boone Band. Tickets $20 
online and $25 at the door (includes samples of beer wine and barbecue): $10 for 
designated drivers. 12 and under free. OldeDommmAgricultureComplex.com 


APRIL 2015 
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BU Vi BtB 
Amherst 

Cheer on spring and the arrival 
ol man’s "buzzy 1 friends at the 
Amherst Honey Bee Festival 
Enjoy honey and other foods, 
beekeeping classes, a craft 
fair, activities, music and a 
parade. Don t miss the Mister 
& Miss Honey Bee Pageant, 
open to area K-5 students 
wearing yellow, black anu 
white, naturally, Amherst 
County High School. Free. 

A ml i -ers tH oneybeeFes tivaL org 

APRIL 23-30 

•NEAT A PEEf; 

Statewide 

See Virginia's gardens in bloom 
and step Inside some of its most 
eiega nt hon les dun ng the 83r d 
annual Historic Garden Week. 
Sponsored by the Garden Club 
of Virginia, "America's biggest 
open house 1 ' features tours 
of more than 250 homes and 
ga rde ns through out the s Late r 
complemented by more than 
2,000 flower arrangements 
created by dub members. 
Tickets range from $1540 for 
a ssngle day admission to $300 
for an eight- day statewide pass. 
VaGardenWeek.org 
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INSPIRING IDEAS FORYOUR HOME & LIFESTYLE 


BREMO AUCTIONS Fr □ nklin Dc Ha'j'en 

Oil an Canvas. 

THURSDAY NIGHT SURSY AUCTION (NOT ONLINE): March 3, 2016 * 6PM -9 PM *mhIbuie 

April 23.2016 

UPCOMING GALLERY AUCTIONS: ALL BEGIN AT 10AM 

Online Bidding Available on. Uveauctioneers & Bidsqiiare 

* Vintage Coins, Toys, Military Sports Memorabilia & Advertising Collectibles. March 19,2016 

* Fin e & Deconaliv e Arts April 23^ r 2016 

THANK YOU FOR YOUR LOYALTY & PATRONAGE! 

320 Parctops Cti., Charlottes vi lie, V A 22911 * 434-293-126/ * snfo@hrenio a notions, coni * 6 renio Auctions .com 




MONOLITH STUDIO - Zaek Worrell, a self-taught artist and designer band makes functional works 
of art with purpose, using new and old techniques and the finest materials lie can harness. Zack employs 
exceptional craftspeople who use exacting methods oi forging and shaping blades With intention, the 
artisan creates tools of precision and beauty, meant to last a lifetime, or two Simply put, we make 
exceptional, handmade knives Virginia Living Magazine Made in Virginia 2015, Home Category Award Winner 
Charlottesville, VA * cnfo@monstu.coni * www.monstu.com 




EVERGREEN COUNTRY CLUB is one ofthe leading private membership clubs in Northern Virginia Known 
for its challenging, beautifully maintained golf course, Evergreen offers a full range of recreational and social 
amenities Recently experiencing extensive renovations members enjoy a fresh take on this classic club all with 
a no assessment guarantee The accommodating size of the membership leaves Evergreen's facilities and 
recreational programs easily accessible to the members. With an atmosphere of unhurried tranquility and 
pristine beauty, this jewel at the foot of Bull Run Mountain offers a breathtaking backdrop to your next round 
of golf I Enjoy special incentives on memberships now I 15900 Berkeley Drive, Hay market, VA 20169 
703-754-4125 * brooke@evergreencc.org * www.evergreencc.org 

WHITE OAK LAVENDER FARM & THE PURPLE WOLF VINEYARD presents ovef 100 hand crafted 
lavender products ter your home end personal relaxation Our Shenandoah Valley location is a favorite 
destination for tasting our high quality wines and our farm store and online shopping is convenient for 
gifts and essentials lor the Lavender Lover. Too much stress is one of today's bsggesi challenges. Lavender 
in your home, car and workplace can help you to relax 5 Use the code C.ALMMENOW for 15% off your next order 
2644 Cross Keys Road Harrisonburg, VA 22801 * 540-421-6345 * whiteoaklavcnder@gmaif.com 
www.whiteoaklavender.com 


HERITAGE AMISH FURNITURE 

At Heritage Amish Furniture, we are dedicated to bringing you the highest quality furniture available All our 
furniture is custom ordered and built for cur customers by highly skilled Amish craftsmen from Ohio. From 
upholstered couches to entertainment centers to dining room tables, we are providing furniture for generations to corne l 

3600 Dam Neck Rd, Virginia Beach, VA 2 3 4 53 , 7 57-46 8-026 4, www.heritageamish.com 


VIRGINIA LIVING MAGAZINE Virginia Living i s a celebration of all things Virginia - from its people and places, to ts deep 
history and traditions The highest quality, most widely read magazine in fhe state, Virginia Livings combination of smart, 
engaging stories and stunning photography and art makes it the magazine for anyone interested in the Old Dominion. 
Virginia Living is a bi-monthly magazine A 1 year subscription includes G regular issues, plus the Best of Virginia issue, 
□ne-Year Subscription only $24! Two-Years $4 D I • Subscribe Online or Calf (804)343-7539 * VirgmirtaLiving.com 
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East West Com m unities 

HUfcJsy is an excitc.g new neighborhood where autbentac American, 
irthitectpire e blended with the natural beauty of the land to 
create a plica that g unlike ary other m Richmond Here are some 
rensanswhy gc many are choosing ri ilii ley as their new heme: 

Rc so r c-Style Amenities -H alley's unrivaled amenities 
feature entertainment for every age, ngji* in the community 

Architectural Integrity - Our Architectural Review S oard 
set; a hi gh st and ar d fo r q uahty and de t a c re atmg a st r e t ts c ac t 
unlike any cthEr community in Richmond 

Generous Home sites - -arge lot sees allow more space for 
your family to enjoy ysur backyard - not your neigyibsrs, 

Unmatdiod Location —From grocery and specialty stores to 
doctor; , dn mg, fitness, and entf rt«nment, Hailsley is n’nnutes 
aw ay fr o m ev e ry co iwe nie nee I 

Respected Developer - Etc vVtsr Communities s -in awanf- 
w mm ng nan on al developers me e I $7 3 

804-794-911? or HallsE^y.com, 


Rappahannock Westm inseer-Canter bury 

You may hare decided :t h, time to seek a mere worry -free life- 
style tut want to consider veur options carefully before making 
a decision about moving- Hert are some ci the re as : ns why 

F lopahinndek Wtstminster-Canterbury mi- e;- sense for v cu: 

*!V. M.f .... .. Jg .. , , J 1 .... ,'j- ... ........ - -M* L •_ . 

M aintenance-free living: Y*au leave chores such as tutting grass, 

painting the p;reh. or : flanging a light bulb to ug 

Location: - he ruraJ loS^icfe campus gets y.au away' from the 
stress of cfty life while still being clcfe encugh tc tTavelto places 
such aa Richmond, the T idewater region, and Washington, DC 

Continuing care: 'ou have □ wide range :. f choices fur liv ng, 
from apartments cottages and free -standing home* to ^tutes 
antf private rooms throughout the continuum ci care 

BOO. 792, 1 444 or EmbraczLifc AtRWC.ovg 
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Bund or an Farm 

In ’Southern AJbeimrle County lies Bundoran Farm, a place 
where the traditions of peictfu! sustainable country life :.til! 
e v ist Located fifteen minutes from Chu h tits v Hit, Virginia 
B Under an Farm Is ,i pi'«erv4tf0i development where c:ver 9C 
percerlt the 2,300 acre are protected landscape We (mitt 
you to explore B undo ran Farm and discover the character and 
beauty ifth* and cape and each distinctive h me site 
8B 8, 97 3, 3 276 or info aiBuncforan Farm. com 


eii •spring* 

hether it't i v. -'l-iipDirrtd heme without the wcrr|(s of upkeep a enmumry of friends, ,i variety 
cf ceocerrs and other cuftural events, a beautiful neignhorhoed with natural spaces to explore, ar 
a balanced life ^you can Find it here Laving at Well Spring gp^es yfru the Freed om to design 
.the lifestyle you t hops e far your retirement That means cur residents are m control of where they 
live and (tie services- they' redeye *31 while having a sense :f security v; they gr-sw further intc -nen 
retirement year 3£s- 

1-800-547-5387 or Well- 5 prmjj.org 

Westminster Canterbury on Cbssspenke Bay 

Now you can take pleasure in so much that I lie has 7 3 offer. After ill, ycu're independent : ind 
healthy ss why not bask in the grory of been at iur non-profit _crr nuir-g Care Retirement 
Community in Virginia teach It’s where serenity and security flow as freely as tne Chesapeake Bay, 
which is right :umoe our door It's where the options fpryjsur health :are > :-ur reside nee, even 
y :■ u r future, are as limitless ss the tree an beyond the bay, 

800-726-0896 or WCBay-com 


FOR A HAPPIER, HEALTHIER RETIREMENT— 








Westminster 


3100 Shore Dr. f 
Virginia Beach, 
VA 23451 

757-266-5205 


r*Ki u> un 

Face book 


It & time to relax and truly enjoy life. Westminster- Canterbury 
is simply retirement living at its best, combining lifestyle 
anJ financial security all. on the. beautiful waters of the 
Chesapeake Bay- 

Embrace a life of spiritual, intellectual and physical wellness. 
You can also enjoy the security of LiteCare — health care for 
life. Peace of mind in a perfect setting. Now just add yourself, 

Fo schedule a tour, call 757'266-5205 or visit 
us online at www.wcbay.com/VALiving 
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comfortable on the sidelines. 


That s why I chose Well 'Spring 


From the basketball court to business 
and community, I believe the more you 
put mto life, the more you get out of it. 
(Vfi happy to have found teammates at 
Well-Spring that share my passion for life. 


A Virginia Living Jf j 
Subscription Makks 
the Perfect Gift! » 


Share Virginia Living with 


one-, two- or three-year gift 
subscription is quick and easy 


TODAY to purchase a 
gift subscription! 


4- Bedroom Show Homes 
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Hosted at halls ley 


June 4-19, 2016 


Nine Designer Furnished Homes 
Never Before Built in Hulls ley 


hallsley.com | .9 $400 r 000s | 804.794.9119 

Information Center at 3900 Brightwnitou Road, Midlothian, VA 23112 


Life We 


OUR RESIDENTS CLUB INCLUDES: 

* ( lubhouse with outdoor entertaining cabana bur 
and covered decks and porches 

■ Resort-style pool with waterslide* zero entry, 
waterspouts. Lip lanes and adult area 

* Six miles of walking, biking, and nature trails 

■ Parks* fishing pond, and dog park 

■ bocce ball, pickle ball, tennis, volleyball 

* Playhouse village* treehouse playground, and zipline 

* Year-round activities for residents of all ages 


HALLSLEY 
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MADE IN 
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T he foundation of Hallsley is the 

dramatic architecture of the homes. 
Authentic. Well proportioned. Derailed. 
That in itself has made Hallsley Richmond's 
2014 “Community of the Year. But we re 
just getting started. 
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Gates open at 10AM 

Pari-mutuel betting — Don't forget your cash, it’s the only way to play! 
First race begins at 12:30PM 
Races run RAIN OR SHINE 

Tickets can be purchased online or at HARRIS TEETER. 


Questions, please call 
540.347.2612 or vagoldcup.com 
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to live at Rappahannock 
Westminster-Canterbury 



For more than 30 years, we’ve given residents a lot to love. 

Come see why. Call us to set up a visit 804-438-4000. 



Rappahannock 

Westminster-Canterbury 


In the Northern Neck, minutes from Irvington, Va. 

See 30 reasons why residents love it here at rw-c.org/reasons 








C H ARLOTTES V I LLE 

t _/j t /ciurf/ffpi iff/ 


I mury Charlottesville Interna tionsl - presenting the* finest hornet 
nnd mosi harmful rEimros for sale around die world, including die 
t rcusi! res or Albemarle C Diuity and surrounding countryside. 

LuxuryCliafliiUesvill^.coiri 


434-95 1-5 102 JIM@JIMBOWIMER.COM 
LuXURYCHARUOmSVJLLE -COM 
JlMBOWMER.COM 


Puy Wheel i r Really * \ i 
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LUXURY HOMES IN HAMPTON ROADS 



Exquisiidy appointed custom former ho mearam a 
home in trie coveted Church Point area. Open 
gourrriel kitchen with breakfast area, hardwood 
flooring, intercom and pantry. Perfect 24 ‘x 72' 
sunroom overlooking the Bayville Go if Club. Open foyer and living room with 
c ffi c e/study/ll bra ry Aweso m e ho m e. 


CHURCH POLNT 
Virginia Beach, VA 5^19,900 
Brenda Hoi ster 757.71-1. 2618 


Dedicated to Luxury Real Estate* 

Caldwell Banker Professional REALTORS 1 
CB-Pro.com ! Coldwe!IBankerPreviews.com 

JfKJUjf unwni lUEUlLI ■ JXTZ.ii AMt'Rti-i IlfJTSl . U&W LI. . .fi?. J .El'ATT/UJJ s 1 -IJMIKIGE.W FLWiMT kUEfiLE E^UTT 'xaL'TS TPAnW , 

0£010 Oalrji.voll Borj™ Bsal Estate LLC. k Pifealoq 1 / pdfipany. All RuiMc, 

I I 1 f I 1 I RK.fc.wiL Cditw^lRariwRMl Estate LLC Hilty IhtipfinnplasnltiE 

|Uk f. ‘J| LJ | Fir HniJDhg Ac! and rim EejugI PpparllinilyAc!, Eiahdi of hce- Ie lnflqQ 0 fn. 1 anllv 
J Ownud anr: Opstated, Ct^dWafl BnnLEi^; ftie Qfclpweij Eeriket Logo. 

I Aj, Caldwell B^jiKof Freviowt IntbrnaUurBH?, 

r/«" *X =TU rrti m ii ffi i HID Preview* IritemniiunlK Lugo, trd 'Dod cubed 


PREVIEWS 
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McLean Fautlconer Inc. Jn 





GRASSDALE * Historic and noicwortliv 

J 

acre estate that sliawcascs n finely 
detailed, diva L&N.l, Italianatc -style residence 
with exceptional scale; hams and other 
rutboil dings; and Icltll'., fenced arid crov-ed- 
pistuEcs dotted with ponds. 2U minutes 
.. i nr' 'Charlottesville uivd UVA. 35,950,000 


THE G LEN * 370-acrc country estate In 
beaut Liul, private setting next t ■ Blue Ridge 
Mint. Madison County Cli arming, c. 

BR farmhouse cujupEctdy renovated. Farm 
in race tie nt condition with a lake and 
many streams Superb property, great setting, 
easv maintenance. MLS#529756 14,500,000 


CEDAR SPRING * 36-acre, luxurious 
C'-uitjv estate, panoramic Blue Ridge view; 
river frontage Highest quality design, 
craftsmanship, and materials. Currently a 
home and country jno; ideal as a spacious, 
manageable home in pastoral setting. 

MLS#52V384 52,479,O0O 1 


UNDERSTATED ELEGANCE * Of 

matchless construction and appearance, 
this 4 bedroom brick home overlooks 
beautifully landscaped grounds, pool, and 
the new executive golf course at Farmington 
Country Club in Charlottesville , Virginia. 
MLS#_5J26S3 12,495, 0(H.J 




503 Faulcontr Dri'it ^iiiite 5 , Cliarlnlttstillt VA 21903 
Mid . 29 5 I i 3 1 offioE | homt?!t?mcl«anf.iiiJconer com 
WWW mcltamfunlroner com 














Live Where Others Vacation! 

This home was designed by local architect, 
Jennifer McCann and built of poured concrete 
construction made to withstand the elements. 
Beach home and guest house are just steps from 
the water's edge, sitting on 5 acres and 385 ft. of 
private beachfront, The main home features two 
master bedroom en suites and first floor living 
with gorgeous views. The three bay garage and 
guest house feature two bedrooms and full kitchen. 


Deep Water & Fantastic Views! 

This gorgeous contemporary has room for 
everyone. Offering a first floor master suite with 
gas fireplace,, living room with vaulted ceilings, 
fireplace and wet bar, kitchen w/ granite and 
more. Savor the big views from the screened 
porch, deck and gazebo at water 's edge. 
With deep water dock and quick access to the 
Rappahannock river and bay, this location is 
perfect for sailors and fisherman alike. 


Chef, Gardener and Workman's Dream! 

Over 12 acres of beautiful waterfront. 

This home features one floor living at its 
best; Gourmet kitchen with granite, maple 
cabinets, commercial Viking stove, Sub Zero 
refrigerator, under cabinet freezers & more, 
Master suite with water views and bathroom 
with heated floors; Large attached workshop, 
guest house, garden shed, pier with boat 
house & boat lift with quick access to bay. 


Offered at: $945,000 



Offered at: $659,000 


LONG & FOSTER BAY/RIVER 

804*436.4000 

ShultzRealtors.com 

434 Rappahannock Drive * F.O. Bok 1090 * White Stone. VA 22578 


Offered at: $795,000 


LONG & FOSTER 

ue* I ETn.rt 

LUXURY HQME5 

CHRISTIES 
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horsley Hidden Waterfront Destinations on the Bay 


1335" Water Frontage 
on the Great Wicomico River 

-emw@ Pier With Lift 
- 1 8.7 Acres 

■ 3 Bedrooms, Z 5 Baths 

- Den with Wood Burning Stove 
* Screen Porch 

- Healed Saltwater Pool & Hot Tub 

- Circa 1850 


420’ Water Frontage 
on Indian Creek in Kilmarnock 

- Private 1 ,B Acre Point 

- Deep, Protected Anchorage 
■ Vaulted Gcilmg - Fireplace 

- Open Floor Plan - Fabulous Views 
-1st Floor Master Suite 

- 2 En -Suite Guest Bedrooms 

- 3 Sides of Deck - Great Location!' 


Voted 2 Yr-r^i a. Etesl Che&spvaKjq 8-ay R ? a I E. tate Firm W-'u'm .-liAr/ia ^21 


More fabulous listings online at HorsleyRealEslate.com 


lsaBell K. Horsley Real Estate, Ltd. 

lh banka i white stone i ueltaville i Matthews 

HorsleyRealEstate.com 


David & Katie Horsley Dew 

Call/Text: (804) 436-31 06 

VA OtEnsed He allots -. l5»beH K Horsley Real Estate,. Ltd 















TICKETS 

START AT 

JUST $19! 


APRIL 8, 10 & 12, 2016 

Harrison Qphra House i Norfolk 

APRIL 15 & 17, 2016 

The Carpenter Theatre 
at dominion Arts Center i Richmond 

APRIL 23 8. 24, 2016 

Gmu s Center for the Arts i Fairfax 


TICKETS ON SALE 
FEBRUARY 29, 2016 







1 1 CHARD WAGNER 




call 366.673*7282 

GO ONLINE 
For Fairfax Tickets call 


VIRGINIA 
IS FOR 

OPERA 

LO EPS 


Connect YviUi 'jl- 

F&r spatial alters and exclusive conicns 
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SUBSCRIPTIONS START AT $661 


WEILULEONCAVALLO 

SEVEN DEADLY SINSf 

PAGLIACCI 

SEPTEMBER 

OCTOBER 


iniC 


ROSSINI 

Ti-tsj BARBER 

of SEVILLE 

NOVEMBER 

DECEMBER 
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WEBER 

DEEFREJSCHUTZ 

i Tnh Afa’Fjrmsnli 

JANUARY 

FEBRUARY 

2017 


PUCCINI 

TURANDOT 

MARCH 

APRIL 

2017 






Congratulations to Iho Virginia Win eries Association 20 i 6 Governor's. Cup™ winners 

YOU MAKE A GREAT CASE FOR VIRGINIA WINE 
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These 12 battles make up the 2016 Governor's Cup Case M , judged by wo rid -class wine experts to be L he 
best Virginia red and white wines of over 43D entries. To find cut why, taste for yourself or go to virginiawine.arg. 
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Keeper of the Flame 

finding fact from folklore in the art of historical 
cartographer Eugene Scheel. 

-BY ROBERT NELSON- 


r O A NEW ACQUAINTANCE 30 YEARS HJS 

junior, Eugene Scheel seems like the quint- 
essential northern Virginia “old-timer." 

He knows the Purcellville Family Restaurant in 
which we eat breakfast “has the best sausage and 
is widely known by locals to have had the best 
breakfasts for years." He can peel back the layers 
of history in this town from lire trendy new brew 
pub across the street to the ancient Great Road 
in between. And among countless other histori- 
cal discoveries, lie was the first to document the 
location of the barn just north of here in which 
the notorious Confederate guerilla John Mob- 


berly met his demise late in the Civil War 
but Scheel, who became an octogenarian this 
winter, considers “old-timers” to be the folks he 
interviews to inform his meticulously detailed 
hand drawn maps, which appear much more 
from the age of Motherly than Google. "Old- 
timer" isn’t so much a designation of age to 
Scheel. An "old-timer," he says, is a repository of 
local fact and folklore that— let's put this gently— 
won’t be around forever. 

"Most of the people 1 contact— hundreds for 
each county map— are people of great age: farm- 
ers. woodsmen, hunters, people who worked the 


roads, carried the rural mail." says Scheel. "They 
don't have greaL memories, except for the coun- 
tryside where they grew up and lived, often the 
range of the one-roomer they attended. ...There 
are a couple people in their 90s up in northern 
Loudoun County who 1 need to talk to pretty 
soon here," Scheel says as the unassuming cafe 
bustles around him. 

His is the soul of a historian: For the mostly 
reserved and laconic Scheel. who grows gregari- 
ous and animated when talking about his jour- 
neys and discoveries, the idea of the past being 
lost to oblivion is heartbreaking. 

Scheel has lived in the historic village of 
Waterford outside Leesburg since 1965 and is a 
member of the Loudoun County Planning Com- 
mission. He has written nine books on Virginia 
history, and penned a history column for a local 
edition of the H'nsftingtoii Post from 1999 to 
2010. He has long been a go -to source for other 
researchers— including National Park Service 
historians— seeking to find fact amid folklore 
regarding some of the biggest (or most obscure) 
moments in northern Virginia history. 

But it Is Scheel 'a hand-drawn maps that make 
him such a rare breed among America's histori- 
ans. Each of his more than SO works are hybrid 
marvels of dogged shoe-leather reporting, the 
artist's hand, multiple -sou fee- Vetted historj and 
prec is ion cart ogr ap by. 

And For the residents of the regions of Vir- 
ginia he has documented, his detailed maps 
serve as w lse tour guides- during Sunday drives 
through local landscapes they likely never knew 
held so much history. 

Subjects have included Clarke, Fauquier. Lou- 
doun, Rappahannock, Prince William and Cul- 
peper Counties (.which, he notes, to this recent 
jVI id western transplant, l is pronounced Cilb 
pepah. You really need to pop the p's to sound 
like a native"). He ventures beyond county lines 
With maps detailing the Virginia Hunt Coun- 
try. stretches of the Potomac River, and what he 
describes as "Mosby's Confederacy” (a fellow his- 
torian called him a modern-day version of famed 
Civil War mapmaker Jed Hotchkiss) Scheel even 
tackled a map of Bermuda once, in 1983, where 
his work was influential in the development of 
several of the archipelago's national parks, 

"J don't think people fully appreciate the 
extreme patience and devotion Eugene must put 
into those maps." says Julie Eu slicing, a library 
associate in the Culpeper County Library who 
assisted Scheel with his Culpeper map project. 
"And they may not appreciate how important his 
work is. From now on for generations s his work 
will be the go- to source for much of the history 
in this area." 

The Library of Congress holds 31 of Scheel s 
handmade maps. According to Ed Redmond, 
curator of vault collections for the geography 
and maps division of the Library of Congress, 

S cheeks works arc "great cartographic 
contributions to Virginia history. 

"They are visually attractive— at the same time 
they are extremely well researched and chock 
full of information," adds Redmond. 

Scheel seemed destined for mapmaking from 
his earliest years— his father was a cartoonist 
and caricaturist. Grow ing up in the Bronx, he 
drew and made maps of imaginary countries and 
faraway islands. 
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"Just doodles," he calls them. 

After receiving his undergraduate degree in 
geography from Clark University in Massachu- 
setts, Sc heel landed a job with the granddad dy 
of mapmaking, Rand McNally & Co. in Chi- 
cago. Following that, he served for eight years 
as ,i corporal in the U.S. Marine Reserves. Even 
while training some of the nation's toughest men 
to light and survive, he seemed destined for I lie 
bookish pursuit of map-making, When leading 
night training missions through desert or forest, 
he was known for his uncanny sense of direc- 
tion. "Evervbodv loved to be in my 

■ U B 

platoon," he says, because he was 
known to get his team home quickly 
and without incident, 

Scheel later interviewed for a 
job with the Cl A r hut. he says, 

“They just wanted me to draw 
coordinates.” He eventually joined 
the staff of the National Geographic 
Society’s famed magazine. His job, 
though, was not quite as glamorous as one might 
expect. For nine years, lie was charged with 
developing the magazine's “nonphotographics." 
all those graphs, maps, and Illustrations 
that help readers understand Lhe context of 
stories, After nine years there. Scheel decided 
his interests reached beyond the graphs of a 
magazine page. He became interested in. urban 
planning, which led to him pursuing a master's 
degree in urban and environmental planning 
from the University of Virginia, His voracious 
hunger for knowledge also led him to gel a 
master of arts from Georgetown University in 
American literature, By the early 1970s. he had 


started his own map-making business. 

So who is willing to pay for a Gene Scheel map, 
which can take up to three years to make and 
cost from a few hundred dollars to SIS, 000? 

"banks have been my biggest customers over 
the years." he says. His Bermuda man. for exam- 
ple, Was Funded by Butterfield Bank in Bermuda. 
Man) of the local projects lie has done were also 
funded by small, traditional banks in the county 
in which the banks' customers lived. 

The deaf The ban It gets an engrossing piece 
of art for its lobby, which can highlight its role in 


the heritage of the community, says Scheel ft can 
even get people to frequent the hank, "]f the bank 
is the only place yon can get the map.' 1 he says 
simply, "that makes people go to the bank," 

Landowners wanting a unique chronicle of 
their property have also been customers. He has 
made maps for farms as big as 55,1)01) acres and 
as small as 50 acres. A few of his clients have also 
been very famous, such as the woman who called 
some 55 years ago asking Scheel to make a map 
that she could give to her husband for Christmas. 

The woman was Elizabeth Taylor, who 
commissioned Scheel in the late 1970.5 to make 
a map of Atoka Farm near Middle burg to give to 


her husband at the time, L'.S. Sen. John Warner. 
Scheel visited the property several limes to do 
field checks before Taylor asked him to present 
the map to Warner as a surprise gift. 

Warner, Be heel says* "was ecstatic' 1 as Scheel 
presented him the gift at the couple’s house at 
Atoka Farm, Scheel himself, though, was dis- 
tracted.. One ofl aylor's shelter-rescued mutts 
l' she was very fond of animals) was chewing on 
his pants as he handed the map to Warner. 

In addition to paying 52,000 for the map. Tay- 
lor reimbursed Scheel for the ruined trousers. 


Scheel seems far from slowing down as he 
enters his SUs, He continues to drive back roads 
in his 12-year-old green Ford Ranger searching 
for landmarks and people to interview for 
upcoming maps, And lie continues to serve on the 
Loudoun County Planning Commission, which, 
ironically, is tasked with ensuring smart growth 
amid a whirlwind of development that threatens 
to furl her bury the landmarks that Scheel has 
labored to document. 

"My maps are a labor of love, but i also feel it's 
important work," he says as he finishes his break- 
fast. “I'd like to think I'm saving pieces of history 
that would otherwise be lost." 703 - 727-2946 © 


Scheel seemed destined for mapmaking from his earliest years- his 
father was a cartoonist and caricaturist. Growing up in the Bronx, he 
drew and made maps of imaginary countries and faraway islands. 
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Support the American 
Revolution Museum at 
Yorktown today! 

To give, please go to 
H i st ory i sFim. org/ donate 
or call (757) 253-4139. 


MUSEUM at VQRKTOWN 
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Jamestown-Vortvtowii Foundation, Inc., FG Box 3GD5. Wjlljamsburg, VA 2318? 





Visit us at www.PBuckleyMoss.com to browse our complete selection of 
artwork or to locate the P Buckley Moss dealer closest to you. 

( 800 ) 430-1320 

Join the Artist for her Waynesboro Barn Show and Open House April 22-24, 2016 

P Buckley Moss of Waynesboro P Buckley Moss of Blacksburg 
_ 329 West Main St, Waynesoboro VA 223 Gilbert St, Blacksburg, VA 

(540) 949-6473 (540) 552-6446 
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Sound of Success 


Studio Center may be Virginia's best-kept secret, but the production 
company is about to start making some noise. 


-BY DARYL GROVE- 


r OU’VE DEFINITELY EITHER SEEN OR 

heard Studio Center’s w ork, you just didn't 
know it at the time; "1 call it 'Hollywood in 
your backyard. 1 ” says Chris Wilson, Studio Cen- 
ter’s marketing director. "Who knew?" 

The full-service audio and video production 
company, headquartered in Virginia Beach and 
with o dices in Richmond. Washington, D.C,, 
New York, Las Vegas and Los Angeles, deliv- 
ers 15,000 projects per year for clients both local 
and national, making it the most prolific com- 
mercial media production house in Lhe nation, 
With a roster of crack copywriters and jin- 
gle composers. Velvety-Voiced microphone tal- 
ent and detail-obsessed sound engineers. Stu- 
dio Center lias created radio commercials for 
companies like BMW, Lowe's and McDonald’s, 
while its crew of onscreen talent, behind -the- 
camera technicians and visual effects teams 
have crafted TV commercials fur the likes of 
Audi, Comcast and Barba sol— the latter includ- 
ing a Jurassic VVar/d movie tie-in that was given 
the thumbs up by Steven Spielberg. Un total, 
Studio Center can call on 700 full and part-time 


employees,} And if you've somehow avoided 
radio and TV, you may still have heard some of 
Studio Center’s audio emanating from your GPS 
or your kids' Marvel toys. 

Founded in when beach band singer 
and radio program director Warren Miller, who 
passed away at 78 in November 2015, opened a 
small studio above a restaurant in Norfolk so he 
could produce music for bands. Studio Center 
soon bagged Hardees as its first commercial cli- 
ent, and enjoyed incredible success in the com- 
mercial audio space for the next 50 years. 

But when current owner William "Woody" 
Pretty man, 53, bought the company from Miller 
in 2004, he was thinking even bigger. “When I 
looked at Studio Center, they already had a lot of 
voice La lent, they bad a lot of talented people,” 
says Pretty man, who was Clear Channel Com- 
munication's vice president of sales for all of 
Virginia until 2002. “But they didn't have a sales 
and marketing division. They were able to grow 
without doing any traditional sales and market- 
ing, and I thought, well, since I've been doing 
that for 20 years, if 1 could add that element to 


Industry 


what they already have, then we could grow 
SOU or GUO percent— which we have." One of his 
first moves was to expand into video production, 
which they did in 2i M)7, In 2015. the} opened a 
new studio in Washington, D.C., to capitalize on 
the huge need for political commercials in 2016, 
But the Arlington native's vision for Studio 
Center’s future goes beyond producing con- 
tent for other people. "With seven locations and 
52 production rooms and 60*000 square feet of 
space and Wonderful people. We've proven that 
we can create really good content, Lf you've seen 
some of our reels, they're as good as anything 
you'll see in the country. But now we want to 
own, We want to be creators and owners of our 


own content, too." 

The Studio Center Entertainment Division 
(SCED), launched in December 2614 to produce 
unscripted (better known as reality) television, 
has already scored a co-production deal with 
Loud TV, a division of 1TV America* the largest 
independent producer of lion -scripted television 
in the LIS. Pretty map says SC ED has six show's 
in the works, including the LoudT\ eu -produc- 
tion that is Hl n travelogue about Alaska with this 
really interesting lady. She's terrific, very tal- 
ented, and the show has to do with food and the 
lifestyle of Alaska from a woman's standpoint." 
(He won't reveal any more— no matter how 

many different ways l phrase 
the question,) But Pretty man 
will allow what may under- 
pin his company's improbably 
smooth transition into enter- 
tainment: “We laid out our 
plan three or four years ago," he says. "What we 
wanted to do was be a boutique and focus on 
nurturing Lhe talent Without giving too much 
detail, we pay our talent. We’re not going to sign 
500 talent and then ignore you We sign five or 
10 talent and we develop shows around you. 

We learned: don’t chase a space, don't chase a 
franchise, don’t chase a type of shou —just find 
interesting people and focus on the talent " 

This people-first approach may be the secret 
to all of Studio Center’s recent success, (its 
Employee of the Moment system recognizes 
employees who go "above and beyond" explains 
W i I s on , a nd rewa rd s t h em w i rh a n on - the- sp ot 
SHOO bonus,.! Tor the past four years, workplace 
research organization. Best Companies Group 
has named Studio Center one of the Best Places 


Woody Pretty man 
at Studio Center's 
production 
facility in 
Virginia Beach. 


to Work in Virginia, a designation which seems 
to stem from Pretty man's belief that he’s the 
ideas and marketing man and his employees are 
the experts, "1 don't go on set or into sessions," 
he says. "1 hire good people and let them do 
what they're best at." Still, surely it's difficult to 
attract the best of the best to work in Virginia, 
v, hen the glamour of Hollywood and New York 
City dominate the production industry? 

Absolutely not. Pretty man insists, and points 
to the talents of motion graphic designer and 
compositor Bill Eyler, a Prince William County- 
native who has worked un big-budget movies 
like The Avengers and the Star Wars prequels, 
and to Alejandro Brubaker* a motion graphics 
designer responsible for 3-D animation of the 
ESPN and HBO logos. "These guys choose to 
live in Virginia;’ he says. "1 always think* 'What 
an untapped state,'" But. it seems. Studio Center 
is beginning to change that. StudioCEnter.com © 
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A Tale of Two Cities 

Graffiato's rustic Italian menu incorporates innovative throwbacks to 
Chef Mike Isabella’s New Jersey roots and captivates diners in D.C. and RVA, 

-BY DEAN KING — 


T 6;GO ON A CHILLY THURSDAY 

evening, the downstairs shotgun bar at 
Gralfjato in Washington, D.C., is packed 
with after-work SO -somethings bending elbows 
with craft beers and spicy cocktails and diners 
noshing from pizza stands, all warmed by a glow- 
ing double -sided cherry wood-fired pizza oven, IF 
you're dining in, more than likely the host will 
escort you upstairs, as she did mv guests and me 
on this evening. As we stepped into the main 
dining mom with an open kitchen and "ham bar” 
with cleavers hanging overhead, 1 was momen- 
tarily taken aback, in front of me lay a sea of red. 
What? 1 must have missed the memo. 

Then 1 sat down and looked through the plate - 
glass window, Staring back at me across the 
street was a giant Washington Capitals banner 
on the face of the Verizon Center. Of course. On 
game nights, the servers, who usually wear black 
Graffiato tees, sport red ones like the Caps fans 
who fill the tables. That's the kind of place it is. 

Though ll lies in D.C.’s China Town, celebrity 
chef and restaurant impresario Mike Isabella's 
Graff ato dishes up some of the city's best rustic 
Italian food. Opened in 2011, Grafhato was Isa- 


bella's first restaurant— tie now has seven, and 
counting, spread throughout D.C., Arlington and 
Richmond— and was the inspiration for the year- 
old -plus Grafhato in Richmond. 

One thing 1. instantly liked about Grafhato 
is that it aims to please, even paying respect 
to nonalcoholic drinks by offering an array of 
house-made sodas. 1 ordered the chef's tasting 
menu and proceeded to knock out a deep thirst 
with a pomegranate lemon-lime soda, which 
arrived complete with pomegranate seeds and 
a time slice on hoard, followed by a mescal 
Manhattan, while nibbling on crispy fl a thread, 
slightly charred in the wood-burning oven and 
served with a subtle marinara. The evening was 
off to a fine start, 

Grafhato D C. has a rough-and-ready industrial 
feel with concrete floors and dark walls with 
graffiti paintings. That's the way Isabella, a 
brash Jersey ben raised in the Bronx, who after 
training under four James Beard Award-winning 
chefs made it big on Bravo's Top Chef, wants it. 

It echoes the austere Italian Family restaurants 
of his youth. Isabella learned to cook at the knee 
of his grandmother Antoinette in her Jersey 


kitchen, where he learned the basics of making 
pasta and gnocchi, among other things. The fast- 
talking tattooed chef later developed a knack 
for Greek and Mexican cuisines and used this 
diverse palette and his earthy humor to good 
effect in 2010's Top Chef: All-Stars t where he 
competed against IS other chefs who, like him, 
had already appeared on the show One of only 
two chefs who survived to compete in all lo 
episodes, Isabella exhibited steely nerves in 
fast-paced cook-offs, including cooking and 
catering a high-end lunch party for a yacht 
club's 811 th anniversary celebration on a 
deserted Bahamian island. 

’’You had zero electricity." Isabella tells me 
later, in a conversation over the phone from one 
of his many new start-ups. “You had a knife, a 
cutting board, and an open lire. So you had to get 
creative." But first he had to harvest conch fresh 
from the ocean, Isabella won this contest. 

Soon his small plates filled our table. There 
were charred Brussels sprouts cooked just right— 
not too soft, not too crisp— with pancetta, maple 
yogurt and egg; beet salad with a soft boiled egg, 
arligula and pistachio yogurt: tender skate with 
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Previous page, left: Mike Isabella: right: cauliflower ravioli with brown butter amaretto 
and sage. Clockwise, from above: Grattiato's D.C. location: dry-aged New York strip steak 
with seawater potatoes and salsa verde; pizzas baking inside Graffiato’s wood-fired oven. 



braised lentils; and two pastas: tagliatelle with 
short-rib ragout anti squid-ink fettucine with 
darns i calamari and Italian sausage. The care- 
full } o rc I tost rate J cu mbin ations o f tl avors c reate d 
a de lie bus comfort food Finally, when a crispy, 
piping hot tomato, anchovj and olive pizza from 
the wood-burning stove arrived, J had reached 
the tipping point. I wasn't sure J had room for 
the Zeppoie with chocolate and caramel ere am. 
but these Italian-style doughnut holes Were Fried 
with such a light touch tbaL l tin >u girt 1 heard 
angels singing— or maybe it Was the Fallini 
Li monte I lo (lemon liqueur) served with them, 

A week later 1 visited GrafTiato Richmond, on 
the ground Hour of the Pupkin Building, a for- 
mer furniture showroom built in lUOfi, cm a 
downtown corner of Broad Street in what is rap- 
idly becoming the most happening culinary and 
arts strip in town. Savoring a spicy Tony Starr 
2.0— Thai chili -infused me sea I r tequila, Coin- 
treau. blood orange, lime and agave— at a mezza- 
nine table, I peered across the restaurant, across 
North Jefferson Street to the dining room of art- 
gallery-inspired Quirk Hotel and into its bustling 
kitchen, a transcendent view, This is Richmond's 
bin future, flavored by its past, Across Broad are 
the Virginia Repertory Theater, Comfort (a res- 
taurant owned by Isabella’s friend Jason Alley)* 
and Candela, one of the South’s top avant-garde 
photo galleries. Up Broad is the venerable 17B£ 
Gallery, soon to be joined by the VCL Institute 
for Contemporary Art, the pre-anomted gem of 
VCU’s arts crown. 

it was Alley and Graffiato Richmond -partner 
Travis Crax ton— owner of Rappahannock Oyster 
Co. and purveyor of oysters for Grafhato D C,— 
who lured Isabella to Richmond. Once here, the 
chef fell in love with the historic vibe, South- 
ern flare, proximity to food sources and culi- 


nary scene. As an expansive thinker, he saw it 
as a town that might be suited for not just Graf- 
fiato but a number of his restaurant concepts. He 
decided to test the waters, 

Isabella is a visionary buL not a control freak, 
"The first menu meeting we had, we just sat 
down and bounced ideas back and forth,” savs 
Matthew Robinett, who is chef de cuisine in the 
Richmond kitchen. “He likes the menu at Graf- 
liato to be based in rustic Italian cuisine and then 
have a twist on it. 

“He wants to draw a line to connect the res- 
taurants but at the same time he allows the bar 
managers and the chefs to be creative," Robinett 
tells me. "The differences are kind of our touch.'' 

Soon the small plates started rolling out, and 
our hands were reaching shamelessly here and 
there. In a moment that I'm sure Isabella would 
have appreciated. 1 tasted a roasted Rappahan- 
nock oyster— smothered in bacon, spinach, fen- 
nel and Strega and served on the half shell— and 
was swept hack to the fa mi h kitchen where my 
lather used to serve up bacon-and-cheddar oys- 
ters straight from the cupcake pan onto Triscuits 
while quaffing Merlnt and pontificating. 

"Another tiling I learned from Mike," Robinett, 
most recently executive chef of Petit Louis Bis- 
tro in Baltimore., later tells me. "he loves to have 
little bursts of flavor throughout the dishes, The 
inclusion of a little bit of chili, a little bit of heat, 
brings out the nuances, and little bits of ac id here 
and there help balance the dish out." 

hi ext came marinated beets, elevated by a lus- 
cious goat cheese mousse with blood orange 
and hazelnuts, Ricutta aruchiutte with pancetta, 
mushrooms, anlgula. walnuts and pecorinu, and 
fallmg-ofF-the-bnne coriander-glazed pork ribs. 

For me, it was the soft gnocchi with pork ragout 
[hat stole the show this night and that 1 later had 


to ask Robinett about. "Fve made gnocchi a lot 
in my career,” he says. Hut Isabella showed him a 
new way. "I'd always been taught before to knead 
the dough. And with this, it's a lot of potato, a lit- 
tle hit of flour, and then parmesan and egg, and 
you really don't knead the dough. You put every- 
thing together and then pat it into a ball and then 
cut the gnocchi. And the inclusion of flour on the 
outside not only helps you. with the emulsion of 
the sauce, the ragout, but it allows you to make a 
lighter more pillowy style of pasta." 

For dessert We, of course, ordered the zeppolc 
again, but here served in a brown paper bag and 
accompanied by eggnog espuma. slightly more 
challenging to eat than in D.C., but just as cap- 
tivating. The coconut panna cotta, a specialty of 
Robi nett's, served w it It blueberries, almond crum- 
ble and mint, added a lighter touch. Finally, we 
Indulged in the chocolate fudge cake with salted 
caramel, one of Isabella's staples. 

" It’s something that I don’t think 1 can take off 
the menu at this point," Robinett says, "People 
come here for it. People just eat it like crazy," 

Isabella has been busy over the past year, but 
tries to visit Richmond once a month, "When he's 
down here* there's Constant chatter about how We 
can improve a dish or how we can change it," says 
Robinett. "it's just constant communication about 
what the ideas are now and looking ahead." 

“We’ve had a lot of fun and success here,” 
Isabella says, "It’s a cool city. It’s fun to come 
down and hang out.'' 

"1 always wanted to own my own restaurant 
that cooked a lot of different cuisines," says 
Isabella, "and I knew if 1 got one. 1 was able to 
do 10. And It) would turn into 20, and 20 would 
turn into SO. Hopefully we'll take it to 100. The 
goal is to keep pushing and driving and striving.’’ 
G rajjt cttoDC . co m. GmJfiatoR VA . com 0 
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PERFECT 


Between gluten-bashing and Imv-carb diets, pasta has taken 
a few hits caf late. But this beloved torn fort food is bouncing 
back, powered by creative new shapes, health benefits and chef- 
i aspired sa uce pair i ngs. . 

The truth is that traditional durum- wheat pasta is actually a 
carbohydrate- friendly meal option, with a lower glycemic index 
than brown rice, quinoa, bulgur and other trendy whole grains. 
(Glycemic index is a measure of box v likely a food is to rev up your 
blood sugar and then let it drop, and a good quality pasta's index 
is about as low as that of lentils and black beans.) 

Of course today’s pasta is much healthier than the boxed 
mac -and- cheese that many of us grew Lip with, but it's just as 
satisfying. Whether it’s rich ribbons of fe Leucine, fat gnocchi 
pillows or tender cupped orecchiette, this is Sophia Loren pasta- 
earthy sexy and full-bodied. 

“The thing about pasta is its flexibility/' says Rich Michel l, 
co-owner of The Por to fine in Arlington, whose grandfather 
opened the traditional Italian restaurant in 1971), "It's seasonal, 
so you want lighter pasta in the hotter months and a fuller richer 
ragu or deep red sauce in winter, more comfort food. Pasta has 
tli at large variety," 

About 30 years ago JVlieheli says he started noticing more low- 
carh diners foregoing pasta, but that moment has passed. Diners 
give rave reviews to the homemade torteilini, lasagna noodles 
and manicotti that Michel i incorporates into nightly specials. 

J n fact, increasing numbers of cutting-edge chefs are installing 


commercial pasta machines. "The last thing [ ever thought I'd 
be running was an Italian kitchen/ 1 says Jeff Farmer, chef at 
Fortunate restaurant in Roanoke. "But a lot of it had to do with 
the pasta extruder. It seems like every chef 1 know has invested 
in one of these/ 1 Chefs can choose different cutting dies to form 
various shapes, Farmer explains. “This gives us a lot of control 
over what comes out of the kitchen Instead of just buying dried 
or frozen pasta and throwing it out there with our name on it.” 
Farmers newest kitchen toy is a die that creates pasta shaped like 
little squash blossoms. 

John Free km an is a classic ally-trained chef, but now as co- 
owner of Bomhnlini in Richmond be is all about pasta— mak- 
ing shapes and sauces that he sells both retail and wholesale. He 
credits pasta with sustaining his creativity. 

"If you do French cooking, Spanish cooking, whatever, 
there's a general flavor profile you've got to hit. but pasta spins 
everything/ 1 k reck man says. “Japanese have noodles, Chinese, 
Koreans. Spanish— everybody has some version of noodles You 
can make a Russian dish one day, and noodle ktigel the next. You 
can go everywhere/’ 

Today's pasta invites you to branch out beyond boxed spaghetti 
and embark on your own kitchen adventure. Here we offer sev- 
eral options featuring decadent lobster, braised rabbit, tender 
veal and a creamy fake on the classic spring dish, pasta primav- 
era. Pick up some fresh new shapes, open a bottle of Chianti and 
experiment with a sexy new sauce. Ciao bella, Italia is waiting. 


PHOTOGRAPHY AND STYLING BY FRED + ELLIOTT * FOOD BY CHEF J FRANK 
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VEAL MEDALLIONS WITH FETTUCCIME PESTO 
AND BLOOD ORANGE SAUCE 

For pc 1 s fo: 

2 cups packed b as i S 

2 garlic cloves 

Vtcup pine nuts 

l l A cups olive oil 

Vz cup grated Parmesan cheese 

V< cup grated Romano cheese 

Combine basil, garlic and nuts in a food processor and pulse 
u n til co arse. Add Vz e up of oil an d proc ess u ntil s month , S ea ■ 
son with salt and pepper and add remaining oil and cheese. 

For bleed utange sauce . 

1 cup blood orange juice (approximately 6 to 7 oranges) 

2 shallots, minced 

Vi cup red wine vinegar 
Vi cup white wine 
Vi cup heavy cream 

4 tablespoons h utter, cut into VHnch cubes 

Reduce the juice to Vn cup and reserve. Combine the shallots 
with the vinegar and reduce over low heat. Add white wine and 
reduce again. Stir in cream and simmer. Remove from heat 
and stir in butter piece by piece until incorporated. Stir in 
reserved juice and strain. 

For vent 

1 loin of veal, cut into medal Items 
salt and pepper 

2 tablespoons olive oil 

Season the veal with salt and pepper, and sear in the olive oil 
in a ski I let. Set aside and keep warm. 

For pasta: 

Approximately 1 pound fresh fettuccine pasta 

In well-salted boding water, cook pasta about 1 mirtu tc or 
until at dente. Season with pesto, Arrange on plate with veal 
medallions, and cover with blood orange sauce, 

Serves 4 


HASENPFEFFEFE 


1 F&bbrt, cut into serving pieces 
Vz cup flour 
Vac up diced bacon 

2 tablespoons unsalted butter 
5 shallots, diced 

3 garlic cloves, diced 

^4 cup brandy 

V/i cups chicken stock 

1 cup red wine 
Vi lemon, sliced 

2 sprigs fresh thyme 

1 sprig fresh rosemary 

4 juniper berries, crushed 

3 whole allspice berries, crushed 

2 whole cloves 

1 bay leaf 

salt and pepper to taste 

2 tablespoons Dijon mustard 
IV 2 tablespoons currant jelly 
Vi cup button mushrooms 

Vz cup blanched pearl onions 
1 tablespoon chopped parsley 

Preheat oven to 323 degrees. Season the rabbit with sail and pepper, Coat well with flour, 
shaking off any excess In a large pan over medium heat, render the bacon and butter, 
approximately A to 5 minutes. Add the shallots and garlic and saute until soft. Remove the 
shallots and garlic and increase the heat to medium high Brown the rabbit a few pieces at a 
time on both sides, then remove from pan and set aside. Reduce heat to medium, then add 
brandy and reduce lightly. Return the rabbit to the pan and add chicken stock, wine, sliced 
lemon and remaining spices, herbs and berries. Bring to a boil, cover and cook in the oven for 
1 to IV 2 hours, or when rabbit is tender. Remove the rabbit from pan and keep warm. Strain 
the sauce, adding more stock if necessary to make 2 cups of liquid. Reduce sauce lightly and 
add reserved bacon and shallot mature. Season with Dijon mustard and currant jelly. Saute 
mushrooms and pearl onions in remaining butter. 

for pash? 

1 pound fresh pappardelle noodles 

In a large pot. cook the noodles m well-sailed boiling water for approximately 1 minute or 
until at dente. Drain, then mix with mushroom and onion mixture. Serve rabbit over noodles 
and garnish with chopped parsley. 

Serves 4 


PASTA FiTIIVIAVERA 

For sauce. 

2 tablespoons unsalted butter 
2 tablespoons olive oil 
4 garlic cloves. diced 
1 targe shallot, diced 
1 cup chicken stock 
V 2 cup heavy cream 
V 2 cup grated Parmesan cheese 
salt and pepper to taste 

Heat butter and oil In a large skillet, then add garlic and 
shallot and saute until soft (not brown), approximately 
1 mum le. Add th e sto c k an d bi i rig to a boil for 2 to 3 
minutes, then add the cream and r educe for 3 to A 
minutes until slightly thick. Add V* cup of the Parmesan 
cheese and season with salt and pepper. Set aside and 
keep warm. 

Fos vegetable mixture: 

1 tablespoon unsalted butter 

1 tablespoon 0 live oil 

1 gar I ic c tove . d iced fine 

G to 8 button mushrooms, sliced 

2zucchinis, cut into desired shape 

Vz cup peas, blanched 

Vz cup asparagus spears, blanched 

1 red pepper, sliced fine 

Vi cup tomato slices 

1 tablespoon chopped chives for garnish 

1 tablespoon chopped parsley tor garnish 

Heat the butter and oil over medium heat, Add the garlic 
and cook until soft. Add mushrooms and saute for 3 to 
4 minutes. Add the zucchini, peas, asparagus and red 
pepper. Cook f or 2 to 3 minutes. Add tomato slices and 
season with salt and pepper. Set aside and keep warm, 

For pasta: 

1 pound, mixed, of fresh spinach, roasted red pepper and 
plain fettuccme pasta 

Bring a large pot of well-salted water to a boil and cook 
l>asta approximately 1 minute or until at dente Dram and 
mix the vegetables and sauce together with the pasta. 
Garnish with remaining cheese and herbs 

Serves 4 


LOBSTER WITH DETALIMI PASTA 

For lobster. 

IV 2 - to 2-pound lobster 

Inal a 1 ge pot wi th a str ainer or s teame r basket , 
hr ing 2 to 1 inches of water to a rapid boil. Place 
lobster in steamer and steam for 10 to 12 min- 
utes. Remove from steamer, let cool and remove 
meat from shell. Reserves belt for use in sauce, 

for sauce: 

2 tablespoons olive oil 

3 tablespoons unsalted butter 
Vz cup diced yellow onions 

V^ cup diced carrots 
VI cup diced celery 

1 tablespoon diced garlic 

2 tablespoons diced shallots 
reserved shell from cooked lobster 

3 tablesp 0 on s a ll-purp ose f I ou r 

1 cup chopped tomatoes 

2 tablespoons tomato paste 

4 cups ch reken stock 
1 teaspoon salt 

l A teaspoon cayenne pepper 
1 to 3-inch piece of orange peel for garnish 

I n a rned i um sauce pa n , melt the oil an d butte r 
over medium heat, Add the onions, carrots and 
celery and cook for 4 to 5 minutes. Add the garlic 
ami shallots and cook for another 2 minutes. Add 
the lobster shell and stir well. Add the flour, mix 
well, then arid the tomatoes and tomato paste 
and mix thoroughly. Add stock, salt and cayenne, 
then simmer uncovered for 45 minutes tel houi. 
Strain through a fine mesh strainer info a sauce 
pan. Bring to a boil, then red uce heal and s ini me r 
until reduced to about 3 c ups, approximately 10 
to 15 minutes. 

For pasta: 

Approximately 6 ounces fresh ditalini pasta 

In a large pot, cook the pasta in well -sal ted 
boiling water for approximately 1 minute or until 
al dente. Drain, then mix with sauce and serve all 
will 1 lobster. Garnish with orange peel, 

Serves 2 


SWORDFISH WITH CALAMARATA PASTA 

Vi c u p 0 1 ive oi I , plus 2 1 able spoo n s extr a 

1 pint cherry or grape tomatoes 

4 gari ic clove s, th in ly si i ced 

5 scallions, thinly sliced 

2 tablespoons capers 
Vzcup dry white wine 

IV 2 pounds swordfish steaks, cut Into cubes 
salt and pepper to taste 
V- cup chopped parsley 
2 table spoon s c hop p ed min t 

Heat olive oil m a deep skillet add tomatoes and garlic, then 
cook over high heat until tomatoes soften, stirring often. Add 
the scallions and capers and mix. Add the white wine and cook 
for 2 minutes. Season with salt and pepper then remove and 
keep warm. Season the swordfish with salt and pepper and 
sea r 0 n both side 5 in the re ma i ni ng 2 1 ab lespoo n b 0 1 ive oil . 

Tor pasta: 

1 pound fresh ta lama rata pasta 

Bring a large pot of well-salted water to a boil and cook pasta 
about 1 minute or until at dente, stirring often Drain and return 
to the pot and keep warm. Mix the swordfish with the sauce and 
pasta and garnish with all chopped herbs 

Serves 6 
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One Name Says It All! 


New Homes • Additions 


Extensions • Kitchens • Baths 'S 
O utcu>or-Li vine Spaces & Custom Porches 
• Custom Wine Cellars • Basements 
1 - M * “Ml Custom Closets 


" 

D esign ^ Build 


WWTPKfflichael-nashxom • B630-A Lee Highway, Fairfax VA 2203 1 

Serving Nor! hern Virginia Only 


703-641-9800 By Appointment Only a 
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Michael Mash Company 



WESTROCK COFFEE 
WORKS WONDERS. 


Every delicious sip is an Investment In real people, 
working communities and a shared future. 

see how Westrock coffee puts your purchase power 
to work through direct trade and foundational origin 
support - for a cup that ready works wonders. 


Get the story: tvestr&ekcoffee.com/people 
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Meeting in Virginia 


Meetings, Resorts & Conference Centers 



The Hampton Inn Col Afto 

Ranked # J Hotel in Lc-xington on Trip Advisor 5 years in a row! 
Inspire your team by ho lding your next meeting, banquet, or 
conference at the aw ard -winning Hampton Inn "ol Alto in 
Historic Lexington. With over 3,700 sqft of meeting space, 86 
r a o ms , c utd c. n r po el, Jacmii , fitness center and 24/7 l q ffe t . 
we have everything you need in ene convenient location. 
We are located only three block s from Main Street Lexington 
wmch offers locally-owned restaurants and boutiques, 

54 0-4 £3-222 3 or jesiYco,mccuNough^5^i/ton. com 


The Jefferson Hotel 

The lefferson Hotel features nineteen meeting, rooms 
w;th over 2 6 ,000 -square -feet of space Original to the 
hotel are The Grand Ballroom, with its gold-detailed ceil- 
ing and elaborate crystal chandeliers; The Empire Room, 
with 30 -foot windows and lavish draperies The Flemish 
P.o cm with its high ceilmgs and abundance of natural light; 
and The Rotunda, with its opulent ornamentation and 
monumental faux- marble columns. 


The fames Rwer Conference Center is a self-contained 
meeting spate constructed from a restored private 
residence attached to the hotel hfs is the perfect set- 
ts ng for small er gr gu ps requiring mu itiple bre ako uts a n d/ or 
groups requiring added security. 

Presidential Hallwiy includes a series of five meeting 
spines perfect for breakout s ess ions cr smaller no actings, 
i 0 1 West Franklin St, Richmond, Virginia 23220 

Front Desk: B04-649-475D 

Reservations: ©E 3-9 1 8- 1 S95 jeffersonHotehcom 


Results-driven businesses know: When it conies to 
getting the job done— and getting it done well— heading 
out of the office into the same room, away from the 
emails and conference calls, can be just the ticket. 
And there is no better place for co-workers 
to share quality time than in the Commonwealth. 
Virginia's variety of resorts, conference centers 
and other venues for teams large and small to 
gather makes it the perfect destination to get 
everyone on the same page. 


Advanced Video Productions 

In business hr over 2 C . years, Advanced V© j il Production gov ides the highest qual-ty 
audio venal services for* events ranging Iran rr-g.ll crpafrtte breakouts to arena-scale 
concerts and s parting-eVents low under to>esc e difectior and ownership of long-timt 
partner £. Lee Dickinson we are re-comirvcted eg fair and eatfehten£ pricing, quick coiri^S 
muntcKbon, and flawless execution for cur customers We 'ire designer technicians, and 
problem s orvers, in d :■ e I t gr w ai .J sx w or I ing w i th v u 
808.414,4777 or lee@avprva.com 

The Elston Inn and The Conference Center at Sweet Briar College 

Conference participants will find at he Elston ; nn and T re .. inference Cente" historic 
architecture and unrivaled views With 3 2E0 m agios! acres nestled m the fotthdU of the 
Blue Ridge ' fountains located in entral Virginia south of haHottesville and north of 
Lynchburg, we offer easy access to Civil War sites aid local breweries and wineries. 

Guests will Find 

■ 10,000 square feet of conference / banquet space 
’ 7 conference rooms / AV technology 

■ Full catering services 

866-388-6207 or Efstonlnn.com 


The Omni Homestead 

Inspire a team and winning attitude by holding a meeting conference convention 
□ r retreat at " he Omm Horn estead Resort Our more th an 72,000 square feet 
of Flexible meet r g spaces includes the 1 3,48!; -square -foot ._-rand Ballroom and 
1 0,361? -square -feet Regency Ballroom. Each can be configured to host parties 
trem : 40 to 1 ,200 guests. 

The Hot Springs 'esort has a talented culinary team that can p lan anything from a 
continental breakfast and elegsntplated dinner to a toffee tmeal and themed event. 

000.839 1766 or The Homes tead.com 


an AMERICAN TREASURE 


Join as as we commemorate our 250 th 
a rmiversary With specialty menus and 
fireworks during the summer, Enjoy our 
world- class spa and golf as well as more 
than 3C acrtLvioea Here a* America's first 
re so re you 11 find everything you nee d to 
experience a stay unlike any other 


Omni Resorts 

tr. e ho mss read 


Omni He tzlh : om/TheHomesteai 


SPECIAL A8 VEST ,0G SEC I. ON 
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Col Alto 


Saisjct 




RANKED #1 HOTEL IN LEXINGTON ON 
tr p advisor 5 YEARS IN A ROW! 


401 East Melson Stress 1. Historic Lexington. VA 24450 i 540.463.2223 I WwJiarrvpton-inn.c:om/hi/iextnoton‘htitortc 


W In over 3,700 square feel of banquet 
rooms and meeting space, outdoor pool and 
Jacuzzi, fitness center, 24/7 coffee and 
convenient location. . . we have everything 
you need tor your next meeting. Hampton Inn 
Col Alto is located only three blocks from 
Main Street Lexington which offers locally- 
owned restaurai ts and boutiques. 

e : 
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You're surrounded by the striking beauty 
of an architectural gem, but the relaxed 
atmosphere will put you at ease and the 
tlexible menu will make you a frequent 
visitor. Both casual and formal go equally 
well with our Impeccable food and service 
You II savor the free parking, too. 


THE JEfFERSOfi HOTEL 101 WEST FRANKLIN STREET, RICHMOND i 804,649.4629 | Lem mrcfeTDurant.ro m 
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Let us host 
your next conference, 
retreat, special event or 
weekend getaway. 

10,000 square feet of conferen<e space with seven 
conference rooms equipped with A/V technology 
Full catering services * 36 spacious, comfortable guest 
rooms • Situated on the beautiful, historic 3,250-acre 
campus of Sweet Briar College in Amherst, Va. 
a Convenient to iyndiburg, Charlottesville and 
surTotindktg wineries and breweries 


( The piston Jnn 
and 

The (Conference Qenter 

at Sweet Briar College 


For marc infornul tan, ciiHl lull [ rcc 
[8 fa 6) 8 8 S- 62 07 or visit cist an i nji,cam . 
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AVP creoles custom meeting 
ond conference packages 
satisfying your needs from the 
largest general sessions to the 
small esl breakouts. We proviae 
clear sound and visuals for your 
audience, and can expand 
your reach with web streaming 
and remote presentations. Our 
lop-rated customer service is 
competitively priced versus in- 
house providers. 


the technology behind 
successful events 


* projection screens 

wired and wireless microphones 

presentation systems 

set designs 


ADVANCED VISUAL PRODUCTION 
888.414.4777 - www.avprva.com 
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Summer Camps & Programs 2016 



Climbing 


Explore the Treetops in Virginia Beach! 

Climbing and zip Line fun for beginners or experts 
A perfect shared family adventure. 

www.ClimbVB.com 


The Adventure Park at Virginia Aquarium 

801 General Booth Bivcl Virginia Beach. VA 23451 
P'h: ( 757 l 385-4047 - www, ClimbVB.com 


AT VIRGINIA AQUARIUM 



CAMP LNFO 


CAMP OFFICE SESSIONS 

804.1546656 3 or& week sessions 

AGES (6/25^.7/17^ 

£-15 or6/25 : 8fffi 

CAMPIFUCOUNSELOft RATIO COST 



S2HM-£5400 


Camp River’s Bend 


R1VER4 


At Camp River's Bend campers 
spend the summer in a commu- 
nity dedicated to character aeve3- 
IND opment and living by n me less vai- 
mhjjjmo snmues, u e^ such as gratitude, humility,, 

spoctsm anshipj resH lence, an d tea it iwork T hes a values a re n ot 
only taught by our talented counselor stiff, but modeled at an 
times. Developing relationships based on these core values, 
campers create strong bonds ana grow immeasurably gain- 
ing confidence in their ability to solve problems and overcome 
obstacles through exciting activities 

RQ Box 210, Manakin Sabot, VA231Q3 

\^C a m p R iver s Be n d . o rq ad nm n gaC fa mpR i ver s Be n d ,o r y^j 




SAILING 


FISHING 


CHRISTCHURCH SCHOOL 

Ages S t?* Day and Boarding 
June 19 - July 30, 2016 


MARINE EXPLORATION 


SPORTS 


TEEN ADVENTURE 


LEADERSHIP 

CULINARY 



MULTIPLE DISCOUNTS 
AVAILABLE 


LOCATED ON THE 
RAPPAHANNOCK RIVER 
IN CHRISTCHURCH. VIRGINIA 


Camper Application 


Deadline June 1, 2016 


www.ch ri s te hu r c h s c h o o Long 


Staff Application 
Deadline March 1, 2016 


804-758-2306 


CAMP WILLOW RUN & 
CAMP WILLOW SPRINGS 



Our three-feld puipass 
rs ‘o wm youth to ChnsE 
hob mature thesis who 
<ue already Chrhfisns. 
and demonstrate that 
you -c:an be o Chnstian 
Lind nave fun 


5wmrm &' Session* available ter 
Grades 3-5 S-fl & 9 - 1 ?. 
Sessions cosl $ 275 -$ 4 - 3 Q- 





Summer Jcb~ available far 
CollSge-^ ApcIlCiTitS. 


w w w,c amp w IS o wr ur tor c j 





w w w c arrow 1 Ibws pr i n s s or $ 

2K.5B6.07* 
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A home in Trinidad, 
a UNESCO World 
Heritage site known 
for its Spanish colonial 
architecture. Opposite 
page: The Malecon, 
Havana's famous sea- 
spiashed drive, is a 
favored meeting place 
for friends and family, 
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Cuba Unbound 

Kimberley Lovato travels to this enigmatic place, where she kayaks on the Bay of Pigs and in Cienaga 
de Zapata National Park, the Caribbean’s largest wetlands, explores Trinidad and Havana, and discovers 
there’s a lotto learn, and love, about this long-shuttered country on the verge of transformation. 

- PHOTOGRAPHY BY CHAD CASE - 


r he rhythmic plop and whoosh of my paddles 
lulled me into a trance as i s kimm ed across 
the mangrove-lined bay. 

"This is a day of firsts." said Peter Grubb, 
owner of Coetir d'Alene. Idaho-based ROW 
Adventures, the organizer of this six-day water- 
bound odyssey. "It's not just the first American 
people-to-people kayak tour of Cuba, it's also, 
most likely, the first time a group of Americans 
has been on these Waters for a long time," 

We're not on just any body of water but the 
Bahia de Ins Cochinos, a .La, the Bay of Pigs, the 
infamous inlet scooped out of Cuba's southern 
coast, about 110 miles from the Capital city of 
Havana, The place where, on April 17, 1961, the 
CIA-backed invasion and attempt to overthrow 
Fidel Castro's government began. 

But that was a long time ago. On this day, the 
only battle J see is a brown pelican dive-bombing 
the tranquil midnight blue water for dinner. 

"What remains are the stories,” said our young, 
soft-spoken kayak guide Lerdo. "Someday we 
move for wards 

To say Cuba is a place like no other is like call- 


ing the Himalayas a mountain range. It’s the 
truth, but the statement feels horribly inadequate. 
Though Cuba, the Caribbean's largest island, lies 
jusL 90 miles off our coast, its decades of commu- 
nist rule and LTS. -imposed embargo on travel and 
trade have kept it all but hidden from American 
eyes and influence for the past six decades. What 
travelers are now discovering, however, is a coun- 
try that teems with a unique brand of culture and 
life— soulful, convivial and complex— that, despite 
strict restrictions, has thrived in many ways. 

An estimated one in every Lh Cubans is col- 
lege educated, and. according to UNESCO, irre- 
spective of class, education at every level is free, 
including university. The country's 20 medical 
schools turn out thousands of doctors, the coun- 
try ’s largest export who are sent m developing 
countries around the world. Arts are as impor- 
tant as academics, and Cuba counts more than 
4d art schools under the umbrella of its National 
Center of Schools of Art that include ballet, fine 
arts and cinema. And then there’s the music. 

Like air, it’s essential and everywhere, and what 
struck me was was the breadth of talented musi- 


cians, whether it was a trumpeter serenading me 
at a rooftop bar on the beach or a live piece band 
pumping out popular salsa, son or reggaeton hits 
on a Trinidad cafe stage or in a hip Havana night 
club. Music, and its accompanying sensuous hip 
swirls, is the soul of social life in Cuba. 

Despite all that is good, Cubans, it seems, still 
fear the government as much as they've lost faith 
in it. Frustration reigns, and most young people 
crave improvement to their living conditions and 
future earning opporut unites. “Education is great 
and. important." a Havana club bouncer told me. 
"But then what? What do we do with it? I’m 30 
vears old and I’ve never left Cuba.” 

Ln 2015, President Obama announced the rees- 
tablishment of diplomatic relations with the 
Raul Castro government, and for the first time in 
decades, Americans have alighted .i shore, eager to 
see if the froze n-in-ti me cliche is true (it is), and 
witness a country transforming. 

It was this curiosity, as well as strong client 
demand that nudged Grubb to obtain a license to 
operate a people-to-people educational exchange 
group program, one of the 12 approved categories 
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Kayaking through 
mangroves at Ci^naga 
de Zapata National Park. 
Below: Detroit classics- 
still rumble through the 
streets oi Havana. 


of travel to Cuba. Athletic competitions, visiting 
relatives, professional research, and humanitarian 
and religious acti\ ities are other approved catego- 
ries of travel People-to-people itineraries are one 
of the most popular wavs to visit Cuba, since any- 
one can participate, and they emphasize maximum 
interaction with locals. (Come-and-go -as-you- 
please tourism to Cuba is still banned for Ameri- 
ca ns by the U.S. under the embargo terms.) 

“Setting this up in Cuba was like doings Rubik's 
Cube." laughs Grubb, whose company has led 
tours all over the world for more than 37 years. 
“The pieces needed to align. Adding kayaking to 
the mix complicated things because it had never 
been done " On top of the requisite mountains of 
paperwork and relationship building, Grubb relied 
on his friend and noted Cuba travel expert Chris- 
topher P. bakei' to help create a solid and var- 
ied itinerary, a process that, from concept to our 
arrival in Havana, took around three years. 

If the upfront planning was tedious, it wasn't 
apparent to our small band of American wayfar- 
ers that, along with Grubb and his 23-year-old 



daughter Mari ah* included two couples, a father- 
son team and solo travelers from California, Idaho, 
Washington, D.C and Mexico, all meeting for the 
first time in Havana where our trip began and 
ended. In between was a six-day journey tt ' the 

southern coast of the coiintrv that would blend 

■ 

stays in towns, including the preserved colo- 
nial gem of Trinidad, with visits to ^ites such as 
Hemingway’s former house. Tinea Vlgia, outside 
of Havana ; left untouched, books on shelves and 
typewriter on desk) and to a farm not far from 
Playa Larga where near- extinct Cuban crocodiles 
arc bred and raised, then released back into the 
Wild, We paddled up the serene Guaurato River, to 
a rocky cove for snorkeling, and survived a bicep- 
burning crossing of Cienfuegos Bay to a waterfront 
restaurant called Rancho Crista], a casual outdoor 
spot under a thatched roof, for platters of fish, 
breaded pork, fried bananas and potato-like yucca. 


T n double and single crimson kayaks, we 
launched into a shallow lagoon early one 
morning at Cienaga de Zapata National Park, 
the Caribbean's largest wetlands, covering an area 
of 1,^30 square miles. It was our longest day on the 
water, about eight hours. We followed our guide 
across mossy swamps and turquoise ponds, and 
around uninhabited islets, and he led us into an 
opening in a mangrove thicket* invisible Lo a mere 
kayaking mortal like me, and through a serpentine 
tunnel. Though i was relieved for the break from 
the intense sun, my clumsy maneuvering Was com- 
plicated by the need to slap mosquitoes from my 
exposed neck. We emerged onto a vast and empty 
bay where popcorn clouds broke the myriad shades 
of blue water blending into cerulean sky. 

More than 100,000 people visit the park each 
year, our park guide told us. but for hours only 
the pulsating jelly fish and the dozens of species 
of migratory and endemic birds— Zapata wren, 
Zapata rail and Cuban parrots— kept us company. 
We broke for lunch on a beach and snorkeled 


above blue crabs and lobsters. I swear 1 saw a 
small shark whip by, but 1 was the only one. 

On the water and off, we were accompanied by a 
resident guide from Cuban travel company Hava- 
natur, the 2 H -year-old Roberto Noya f who with an 
everlasting smile imparted tidbits of Cuban history 
to us, his first group of Americans. Nova’s good 
humor tolerated our teaching him English phrases 
such as "fake it 'til you make it" and "up the creek 
without a paddle." and he willingly answered any 
question we threw at him: “Yes, change is on the 
way, it's always on the way." 

"We are happy, but we could be happier, 
of course," 

"Mostly we'd like the opportunity to earn more 
and to travel/' 

Major Cuban policy reforms over the past 
decade relaxed restrictions on private enterprise, 
which h as nourished an entrepreneurial spirit on 
the island. These days you'll see Cubans selling 
fruit, late night pizza and candy, and even cheese 
by going house to house on bikes— anything Lo 
earn extra money (the average Cuban salary is 
just 52 tl per month). Privately -owned businesses 
like cafes, restaurants and shops are more com- 
mon now too, as is the casa particular— a privately 
owned house with rooms to rent to Foreigners. 
Accommodations can be anything from a single 
bedroom to an independent apartment. With a pri- 
vate bath. Though the interior and furnishings are 
simple and un fussy compared to American hotels 
and B&Es, the rooms are dean and comfortable. 
Travelers should bring their own soap, shampoo 
and any extra toiletries as they are not easy to 
come by if forgotten. Outside of Havana, our group 
bunked in a casa particular each night, providing a 
bona fide peek into local life. 

In the one-street beach town of Playa Larga at 
the apex of the Bay of Pigs, children in blue and 
white uniforms strolled to school while horse 
drawn buggies rolled past cinder block dwellings, 
including Hosts! Enrique, whose namesake, along 
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Travel 


Clockwise, from top 
left: The Basilica of Sart 
Francisco deAsEs in old 
Havana; a man poses for 
pilot os with a Cuban cigar 
m Trinidad; Havana street 
vendors sell fruit candy 
anil late night snacks; 
music is the soul of Cuba, 




with his wife Datia, welcomed us like long-lost 
roommates. Around their table, we drank Crista! 
beei', the local lager, and ate grilled fish and sea- 
food, salad, rice and beans, to stone* (fried plan- 
tains} and my personal favorite, ropa vieja [Span- 
ish for "old clothes' ’X tender shreds of braised beef 
served with rice and beans. 

The economic benefits for casa particular own- 
ers are substantial, with average pricing ranging 
between SIS-.SSU per mom, per night, depending 
on location, plus around for breakfast and 
S5-$lt> for dinner For Julio Munoz of Casa Colo- 
nial Munoz in the U NESCO city of Trinidad, it has 
meant something more, 

"Having people in our home helped Us to learn 
about t lie world outside of Cuba," the 47-year old 
Munoz explained. His stately colonial home was 
built in 1800— he turned iL into it casa particular in 
19^B, which he runs with his wife Rosa. As part of 
our people-to- people itinerary, we gathered in his 
tiled living room one evening amidst framed fam- 
ily portraits and ornate mirrors, Munoz is an engi- 
neer by degree and commands his English well, 
swinging his suntanned arms around when he 
speaks in a manner that would rival any good Ital- 
ian. He pointed to the room in which he was horn, 
now one of the casa particular's three guestrooms, 
and then told us about his most memorable caller: 


world-renowned photographer David A km Harvey, 
who came to stay in 1W9, 

"Meeting him awoke in me a passion for pho- 
tography and more importantly fur my city," said 
Munoz. "Dav id told me, ’ I've traveled all over the 
world and Trinidad is a very special place,"' A 
message that, sometimes, the most underappreci- 
ated destination is our own backyard. 

Meeting the photographer inspired Munoz to 
publish Trinidad de Cuba, a photobook showcas- 
ing Trinidad's baroque and neoclassical buildings 
along with its spirited denizens. 

Someone in our group asked Munoz, "If you had 
a crystal ball, what do you see for Cuba's future?” 
He narrowed his eyes, and rubbed his hand over 
his- crew cut, salt- and -pepper hair. "It's a little 
cloudy. 1 see changes, some improvements, but it's 
not fast. I'm not old. but I'm not young either. 1 
mustn't waste more time," 

We spent our last night in the Technicolor swirl 
of Havana, Women in ruflled dresses and striped 
headscarves, and men in leisure suits with eight- 
inch cigars dangling from their lips, posed for pho- 
tos. Musicians, young and old, occupied the city's 
casual cafes and hip galleries and clubs, and the 
rhythm persuaded even these American hips to 
swivel at a quick 1-2-3 beat 
Like most Americans, I couldn't help but marvel 


at the gumba 11 -colored Detroit- heyday hulks that 
rumbled like new along the city's main drags, a 
true testament to Cuban ingenuity and enterprise. 
After a week of propelling myself around various 
Cuban waterways, hailing a T-JRis era Buick taxi 
on dry land after a long night out seemed an ideal 
way to cap off my trip. 

I sunk into the shredded vinyl seaL, the night’s 
revelry heavy on my limbs. As the sky gradually 
turned sun rise pink, the driver eventual!) asked 
me where \ was from. "San Francisco," I told him. 

"Someday, I'd like to travel to the United States, 1 ' 
he said, turning up the radio. 

1 felt a little melancholy thinking about some- 
day. What's to come for Cuba., as Munoz pointed 
out. is cloudy. But forme, it was clear— a future 
love for Cuba is inevitable. 1 yearned to return 
before I'd even left. 

But right then, 1 just wanted to remember it as 
it was. Sc. i 1 closed my eyes and leL the Latin horns 
and bongo beats fill the car. and my head. And as 
we turned onto the Malecou, the city's famed sea 
spray battered drive. 1 dangled my hand out the 
window, my palm sailing over the air, and grasped 
every last bit < if Cuba 1 could. Another first. © 

For information about travel to Cuba and mure 
images from the story, go to Virginia Living/com 
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TftjRKTOWN , Virginia 

5 rtfl f one-of-a-kind island connected to a wonder- 
ful village by a bifid bridge. Boaters and wildli fe Lov- 
ers paradise! Dolphin s swim right by raw dork! 


Maalrank Farms Waterfront 
Bndl high fibers' the surface, wed-kept channel ad- 
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storage space, & custom features. Priced below as- 
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Williamsburg Waterfront 
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WaT'ERTRONT Peninsula in Tabb 
Spectacular pen in subs in Tabb school district Pier, 
porch wonderful privacy due to heat ion at the 

end of lane . Water views fmm E VERY ROOM l 


7 acres Off hie Bay 

Waterfront privacy. Priced $300,000 below ap- 
praisal of $1570,000 si ml cup nee red to last Several 
generations. Water views font almost every room. 


Ford's Colony - Custom Home 
Outstanding architecture and curb appeal. 2-slo- 
ry grand foyer introduces spacious, flowing floor 
plan. Gourmet kitchen, indoor spa, and more! 
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Poquoson ■ Private Peninsula 
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Custom designed home, light-filled roams & spec- 
tacular vicurs. Deep winter pier & floating dock aiv 
jitsf steps away. 


GORGEOUS Custom Built Georgian 
Tam of hved privacy! All of the hells & whistles 
have been incorporated into this estate home to in- 
clude a GLANE, professionally finished basement! 


Lefs Reach 

DEEP WATERFRONT (13 ' at MET at pier!) Over 
Si. 5 million invested to create a supreme tf utility 
private river home compound with 22 acres! 
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Rjvf r Run 

Deep, wide, and gorgeous Piankatnnk River with 
WIDE OPEN VIEWS, HIGH GROUND and 5 1 
deep j if MLE Pool, basket ball court, and more! 


Chesapeake Lakefront 

Upgraded lakefront transitional with pool and 
an AMAZING floor plan with pool room, media 
room, 1 0 ’ ceilings downstairs and 9 ceilings up. 


Bay Island 

Brand new! On deep water 


canal! Rare opportunity far 
if custom built house. 



Here’s your FINAL chance to win a 
trip to the real DOWNTON ABBEY! 

Travel dates September 3-10, 2016 

The whiner and a guest witL.. 

■ Live like a Crawley in a 4-star London hotel 

Explore the magnificent house and grounds of 
Highclere Castle 

■ Tour the splendor of Buckingham Palace 

' Have tea like a British aristocrat at the Athenaeum 
* Take a side-trip to Mr* Selfridge s wonderful emporium 

Total prize value is $5,995 plus airfare- Tickets are $100 each 
and only 2,000 will be sold* Purchase as many tickets as you 
like, but you must be a Virginia resident* For more informa- 
tion, and to purchase tickets, go to ideastaTioiis-o ix/i affie . 

Deadline for entry is March 1 1, 2016 * 
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Westover. Shirley and Berkeley 
plantations are living links to 
our country's history, but these 
Colonial-era James River estates 
are also home to generations 
of three extraordinary families. 
The story of a deep and 
unique friendship. 




H 'riving down winding RoUle 5 nn m\ 
Wty to Westover Plantation,, I'm trans- 
pnivd back in time, leaving behind bus- 
Ig downtown Richmond for bucolic 
lirles City County, just 35 minutes away. 
l'Ust roils olfmj car us L cruise down 
I tree-lined drive to the 3(K!-year-oJd 
Hrrgia n-style home, grassy meadows 
IB Jung the road and time-worn sheds 
Kiog the countryside, it's a cold Jan- 
uary morning, but something about the 
estate radiates warmth— the soft morning 
light and sweet singsong chirps of birds. 

A tangle of kids 1 bicycles, a stroller and 
a swing set come into view in front of 
Line sprawling 13 , tHHJ- square-foot man- 
sion hemmed by the James River, as I'm 
greeted by Andrea Fisher Erda and a pair 



of barking black labs that bound jovially 
towards my car. 

This is where Erda grew up, rode 
horses, raised lambs. It's where her family 
has resided for almost a venture now, And 
it is also a living piece of deep American 
history, where notable Virginians William 
Byrd and Richard Bland once lived. 

Erda and her husband Rob are rais- 
ing ihvir three children on the lJHJO-acre 
estate, Bin they arc also working to main- 
tain the historic home's integrity and pre- 
serve one of our nation’s oldest properties. 

The Erdas aren’t alone. Next door, at 
Berkeley Plantation. Andrea’s childhood 
friend Cary Jamieson and her extended 
family work to sustain their estate and, 
just a few more miles down Route 5 at 
Shirley Plantation. Lauren Murphy Carter 
a tid her husband Charles Hill Carter IV 
uphold his family's birthright. 

From the age of five until she was IS 
and left for college, Andrea Fisher Erda 
lived at Westover with her parents Fred 
and Mllsc hi l-’isher, and her brother Peter 
She L’eturned with her husband, a former 
banker who now runs an energy company. 


nnd children Wills, now 9 , and twins 
Henry and Cornelia, 3 T in 2(J12 after two 
decades away, "You don't recognise what 
you have until you arc older," she says. 

William Byrd purchased We stover plan- 
tation from Richard Bland in 1MW, and the 
house was built sometime between 1737 
and 1750 by the Byrd family. The estate 
was sold out of Lite family in 1314 and then 
to seven different owners over 107 years 
before being purchased in 1921 by Erdas 
great-grandfather Richard Crane, the first 
L'.lF ambassador to Czechoslovakia. 

Growing up at Westover, Erda and her 
family were part of a living exhibit of 
sorts. Its grounds and gardens are open 
to the public almost every day of the 
year, as they have been since they were 
first opened for Historic Garden Week in 
1929. (Tours of the house are by appoint- 
ment only,) 

As pari of her family legacy, 43-year- 
old Erda is next in line as guardian ( her 
brother Peter lives in Boston with his wife 
and two sons). Her parents bequeathed 
Westover to bet' in 2013 and still live on 
the property in a recently-re nova Led his- 
toric tenant cottage designed by Duncan 
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Clockwise, from above: Wills Erda, Fred and Muschi Fisher, Rob and 
Andrea Erda, Henry and Cornelia Erda: Westover Ptontelion: a portrait of 
Evelyn Bynd, eldest daughter of William Byrd II. hangs over the 1 1 replace 
in the study at Westowr: a staircase inside the Georgian home Below: 
Wtlls and Henry Erda at Westover. 


Lee in the 1920s. 

"My parents have been remarkable stewards of 
Westover for over 35 years, hav mg lived i n the house 
for 33 years." says Erda. " Moving in to another house 
on the property means they can never quite re die. 
We are always celling them up with questions about 
water lines and heating systems and the location of 
septic Links, it is ongoing, this operation, and quite 
frankly, we knew we would continue to need their 
help and expertise for years. And this was one of 
the main drivers behind wanting to make sure Rob 
and Land our children could move in when we did. 
while my parents were still around." Plus, she says 
they wanted to acquaint their children with coun- 
try life when they were young enough “so that this 
is their reality." 

As Erda walks me through her home, soaring 
ceilings, period antiques and oil paintings of family 
members make me feel as if I’m part of a PBS period 



drama, but kids' books, puzzles and family photos 
scattered throughout— the stuff of modern famih 
life— remind me that, for the Erdas. this is home. 

"1 think that balance— or trying to find that bal- 
ance— is really one of the bigger struggles we face 
here," says Erda, "I grew up knowing the toll it took 
on my father who commuted to work every day 
in Richmond, when he also was needed out here 
every day to take care of things with my mother 
and caretaker. The work is endless and while we 
are young, we get caught up in trying to do iL all. 
The reality is that there is never enough time or 
money to adequately put into West over— one just 
does the best one can do and hopes it's enough.” 

As we talk, looking out at the James, a worker 
suspended by a lift repairs rutting c. 18th century 
crown molding and fascia board on the exterior of 
the home. He will be here for three months. 

"We are moms and parents and in the middle of 
all of this,” says Cary Jamieson, 43, who grew up 
about three miles down the road from Westover at 
Berkeley Plantation, and now lives in Richmond, 
"We have normal live*," she says, "but we have this 
rare opportunity to be associated with these very 
special properties.’ 1 

TH E MEiil \ \l Mi 

The plantations date hack to the early tfrOUs, 
when English colonists landed in Jamestowne 
and moved up the James River establishing settle- 
ments. As some of the oldest estates in our coun- 


try. these properties attract visitors from around 
the world— nearly 40JMJI) annually for Berkeley, and 
Shirley, and around IdJHW for Westover. 

Berkeley Plantation's history is linked to the 
Harrison family— it's the birthplace of both Ben- 
jamin Harrison V, a signer of the Declaration of 
Independence, and 9th LLS. President William 
Henry Harrison; and the ancestral home of 23rd 
I S. President Benjamin Harrison. In In 91 Benja- 
min Harrison 111 purchased the land and estab- 
lished the first commercial shipyard on the James 
River, and shipped tobacco back to England Benja- 
min I Li's son. Benjamin IV. built Berkeley's three- 
story Georgian manor, which w r as completed 
in 1726: The property lays claim to a handful of 
historic firsts: it’s where the first Thanksgiving 
occurred in 1619. the first bourbon whiskey Was 
distilled in America in the early 1620s, and where 
the iconic song “Taps" was written in 1862, 

Cary Jamieson's great-grandfather, John Jamie- 
son, a Union drummer boy who had been at Berke- 
ley during the Civil War. purchased the 90 B -a ere 
plantation in 1907, "The house was completely 
inhospitable and falling apart at the time," Jamie- 
son notes [John Jamieson had used the property 
only to farm and hunt.) It wasn't until her grand-, 
father Malcolm Jamieson took over the property 
that the house was restored. Together, Jamieson’s 
grandfather and grandmother Grace Eggleston, an 
interior designer, rehabilitated the home. And in 
the 1940s, the couple, who had a great love for his- 




Clockwise, from lop loft: A portrait of Andrea Erda's greahgreabgreat 
grandfather, Francis T Anderson, a judge on the Virgmia Supremo Couit of 
Appeals: a view of the north gate al Westover; a portrait of Benjamin Harrison, 
the first Harrison to arrive in the colonies, Mulfy and Mac Jamieson. Cary 
Jamreson, Judy and Jamie Jamieson ; a living room at Wes lover 



tory, opened up Berkeley to Lbe public; 

Shirley Plantation dates back to 161 3 f when it 
was part of a royal land grant, it was purchased in 
1638 by Edward Hill, who established its original 
450 acres as a farm— it is the longest-running fam- 
ily-owned business in the country (today, the plan- 
tation comprises more than 700 acres) After Eliza- 
beth Hill (Edward. Hill Ill's daughter) married John 
Cartel' (the oldest son of Robert "King" Carter), the 
couple built the 10,000 -square -foot house between 
1723 and 1738, and now the 11th generation of Cart- 
ers— Charles and his wife Lauren, who is expect- 
ing twins in March— reside here. Charles' brother 
Randy Carter, who lives in Henrico County, is dep- 
uty director of Shirley Plantation Foundation, help- 
ing to manage the estates tourism. 

klXPI Vi IllSTUin U.l\ E 

"Maintenance can get expensive and you want 
to do it with integrity and authenticity. Our fam- 
ily commitment is to this property.” Erda tells me, 
grabbing a fireplace poker and tending to embers 
in the liv ingroom’s ornate marble fireplace. I move 
closer to the fire and cup my hot tea— We stover 
feels a hit d rally on this 20 -degree morning. 

Erda tells me they just restored this fireplace's 
chimney Encased in 55 fe e t o, f sea Holding , it w a s 
repaired over the course of a month, costing the 
Erdas something like, she says, the price of a nice 
new car, Estates of this age and size are expen- 
sive and laborious to keep up, t hear from all 


three homeowners. Recent large-scale projects at 
We st over i ne lu de bu i Id i n g a 1,000- foo t se a w alia nd 
installing a geothermal heating and cooling sys- 
tem, along with replacing the gutters, crown mold- 
ing and fascia hoard, 

"We could easily spend &5UOJ100 tomorrow, but 
we don’t have that, so we try to bite off somewhat 
more ‘manageable - pieces,” says Erda. noting that 
upcoming projects include restoring three 18th- 
century chimneys, along with the ongoing cost of 
taking care of We stover’s roads, tenant houses and 
ftm r his tone o utbu i Id i ngs. 

Annual maintenance costs at Berkeley hover 
around £ 100,0 (JO, says Jamieson; the family 
tackles at least three major projects each year, 
"You have to prioritize,” says Shirley Plantation's 
Lauren Murphy Carter. "We have a maintenance 
list that is ongoing. And every year we [plan] what 
are we going to accomplish," 

"The first year my husband and 1 moved in here 
we did not sleep very well/ - says Erda, "We are 
stewards of something very extraordinary and you 
don't want to bu the one who screws that up. We 
really feel that, and it's overwhelming to know 
what to do." 

"1 think to demvstifv it, Et real I v is a labor of love," 

f-f ■?■ 

says Cary Jamieson as she and 1 walk the grounds at 
Berkeley. "They arc beautiful properties and there 
is incredible history connected with them, and an 
incredible sense of stewardship, but there is a lot 
that isn’t glamorous. It's hard work that has kept 


these properties up.” 

1 couldn’t help but wonder, how do they cope 
with challenges? Pricy renovations and catastro- 
phes such as a basement flooding, or a storm rav - 
aging the property are all things the Carters, Erdas 
and Jamiesons have experienced. 

"That consecutiveness between the planta- 
tions/' says Erda," That is where it comes into play. 
Mo one else knows what we ileal with every day.” 
Jn times of crisis, the three families prop each 
other up. Like in 2003, during Hurricane Isa- 
bel, when We stover lust hundreds of century-old 
cedars, and the entire property was strewn with 
destroyed trees. "I came out here and it looked 
like we came to hell/' says Erda. "We didn't know 
where to begin.” Malcolm Eggleston Jamieson 
{"Jamie”), Cary’s father, came over from Berke- 
ley to help clear the downed trees, (The Fishers. 
Erdas, Jamiesons and Carters are also longtime 
friends of the Tyler family— descendants of IGth 
ITS. President John Tyler, who have owned Sher- 
wood Forest, another historic James River planta- 
tion, continuously since 1842— .md, more recently, 
the Hinson family, who purchased EveJyntnn Plan- 
tation, which was originally part of We stover, fol- 
lowing the death of its last family owner, Edmund 
Ruffin Saunders, in 2007.) 

"Those ties are born in the hard times/' says 
Erda, "You celebrate the good times, but it's the 
tough ones when you know they're there for you/' 
The history of friendship runs deep. "Thu Har- 
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Clockwise, from 
above; The Jamieson 
family with the ne#! 
generation (from left) 
Henry, Walker and 
Gordon: the dining 
room at Berkeley; a 
guest room; historic 
outbuildings along 
the walk to Shirley; 
a portrait of Cary’s 
grandmother, Grace 
Eggleston Jamieson; 

the gazebo at 
Berkeley. Below left; 

The Tippecanoe 
songbook from the 
1840 presidential 
campaign o! William 
Henry Harrison. 



risons [of Berkeley] and the Byrds [of VVe stove rj 
would meet halfway between the properties and 
have picnics,, 11 says Jamieson, recalling a letter 
between the families that they found at Berkeley, 
"'We have great love and affection for these 
properties, hut 1 think more importantly we have a 
great love and respect for each other and the work 
we put in. 1 ’ says Jamieson, whose 6 -year-old son 
Gordon's godmother is Erda. "We are just neigh- 
bors and you have ten support one another. 1 ' 

mi: in sin K ssohsi stvin vkilitn 

Despite their status as historic estates (all three 
properties are listed on the National Register of 
Historic Places) and prominence in the story of 
our country, Westoveiy Shirley and Berkeley are 
ah private homes. That means that unlike the 
resources larger historical organizations often 
have, such as a staff of archaeologists or the sup- 
port of grants and government assistance, the 
plantations receive no public funding. The burden 
of keeping them intact is squarely 
on the families' shoulders. 

JJ We are doing this on bare 
hones/' says Jamieson, who runs 
Berkeley with her family— father 
Jamie, mother Judy Pleasants 
J am ieson, b rot her Ma Ic ol m M M ac ' " 
Pleasants Jamieson and his Wife 
Martha "Muffy” and their sons 
Henry and Walker— along with a 
small staff of dedicated employees. 
( Mac works full time i nil at Capital 


One; Jamie is retired, having owned a nursery 
business.) "It's very rare for these properties to 
stay in families that long because they really can 
he a huge burden," 

Sustainability from generation to generation 
has been achieved at all three plantations through 
diversification. At West over, Erda. who worked in 
fundraising for humanitarian aid organizations in 
New York City before returning to Virginia, rents 
the estate’s six former tenant cottages; hosts cor- 
porate events; and beginning recently, requires 
hunters to pay for the right to hunt deer, geese and 
turkey on the property. (Visitors to the grounds for 
self-guided tours are asked to leave a small dona- 
tion in an honor box as the cost of admission.) 

Shirley leases land for fowl hunting, loo, but 
Berkeley and Shirley plantations mainly rely on 
tourism. Both arc open to the public every day of 
the year (except Thanksgiving and Christmas), 
offer guided tours and maintain gift shops.. 

All three plantations have also tapped into the 
wedding market Shirley hosted four last year, and 
is planning to host as many as a dozen each year. 
Berkeley hosts around 2D per year, and We stover, 
eight. (The Erdas limit the number to minimize 
wear and tear on the home and grounds.) 

As it was when the plantations were established, 
farming continues to be a very important piece of 
all of their operations. 

"Our current farmer, J knew his dad because 
he was farming, and my father knew his father 
be-cause he was farming," Erda says of David 
Black, who cultivates 430 acres at We stover and 


who also farms 300 acres at Berkeley (All of the 
properties have parcels of land that are protected 
under conservation easement.) 

All three of the plantations grow corn, wheat 
and soybeans, Three years ago, Shirley Plantation 
planted pecan trees and started farming freshwa- 
ter praw ns in the James River, 

Lauren's husband Charles also owns and man- 
ages a port at Shirley, transporting, among other 
things, topsoil runoff from other sites that has 
been repurposed from dredging. Currently, he 
contracts with a professional terminal operating 
company. Host Terminals Inc. of Norfolk, to run 
the facility. According to Charles, since tobacco 
was exported in the early part of the loOOs. there 
have been many docks along Shirley's waterfront, 
aiding in the movement of cargo, in recent years 
this has also included sand, gravel, mineral sands, 
steel, heavy equipment, cattle and passengers. 

A more recent source of income for all three- 
proper ties has come from the growing interest in 
Virginia as a location for films. 

“it's like the circus moving to town/' says Erda 
with a laugh, about hosting film crews. For lire 
filming of the HBO movie John A dams, which took 
place at We stover in 2007, 23 d people tramped 
around the grounds for at least two weeks of film- 
ing, coming and going from around III honey wag- 
ons and large tractor trailers parked on the estate. 
Erda recalls struggling to get her then 4-month- 
old to sleep while the crew shot throughout the 
night and early morning. 

Scenes from AJVlC’s series '/’ur n were filmed on 
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Clockwise, from top lelt The Shirley living room, a portrait of 
Elizabeth Hill Carter, wife of John Carter; Charles ami Lauren 
Murphy Carter with their dog Muffin; Randy and Charles 
Carter the dining room; Shirley is home to the only remaining 
early 18th-century flying staircase in America. Below, right; 
Charles and Lauren near the tree where they first met In 2005, 



nil three plantations. Other major motion pictures 
have also used Lb u properties as backdrops. Ter- 
rence M dick's The New World, about Pocahontas 
and John Rolfe's relationship, and most recently. 
Loving; a him based on the story of the interracial 
couple Richard and Mildred Loving, were filmed 
at Berkeley, Film productions can bring in roughly 
510,000 to $15,000 per year. 

Still, Erda r Jamieson and Carter are keen to 
point out that, even with diverse revenue streams, 
they are all just getting by. 

pnvrmo\ life 

JJ [ grew up being used to the fact that this was 
our home, but it was also open to the public," .says 
Jamieson, "I would meet people from all around 
the world who were interested in history. 1 met so 
many fascinating people. 11 

Al Shirley, “We get the place back at five o’clock 
even day," when the public tours end, Carter says 
with a laugh, They have a unique Living situation-; 
the kitchen is tucked in the basement, the first 
floor is open to the public for tours, and the cou- 
ple’s living quarters are on the second floor, While 
Lauren, who sits on the board of directors for Shir- 
ley's nonprofit foundation ( Berkeley also has estab- 
lished a foundation), and 1 chatted over tea in the 
main parlor, a guide was conducting a tour, tak- 
ing a group of tourists from room to room, point- 
ing out the home’s notable architectural features 
and explaining the family’s history, But even with 
twins, the couple's first children, due in March, the 
Carters aren't daunted. 


"Our kids are going to have to learn how to 
respect things a lot sooner than most children," 
says Carter. “You don't want to be the one to break 
the 300-year-old vase. 

"The Carters have raised kids here for ]1 gen- 
erations, [Today], it's not what people are Used to, 
but it's been done here for so long that it's defi- 
nitely doable, and we are just going to figure it out 
as we go along," 

Jamieson, who now lives and works in Rich- 
mond and is director of the Bryan Innovation Lab 
at the Steward School, says she spends as much 
Lime as she can at Berkeley with her son Gordon. 
(The upstairs al Berkeley is reserved for all the 
extended family who come and gn frequently and 
use it as their private residence.) “ \ want my son to 
be as invested in the property as 1 am.” she says, 
"and have a love and affection for it." On a warm 
day this winter, Lhe pair spent hours tracking the 
paw prints of a mother and baby raccoon along the 
banks of the James River 

"All of us are very united in the fact that we won Id 
love to see the property maintained and open to the 
public as it is.” says Jamieson. "Our only job is to try 
to do the best job we can to he slew ards of the prop- 
erty and the land. This isn’t just about the house. 


Historic Garden Week 

Berkeley Shirley aad We 5 lover will he open April 26 
27 and 23 dining lhe 83rd annual Historic Garden 
Week as perl of the James River Ptanla t ion Tour, whi ch 
includes four other properties, for information and 
tickets, goto rapartfepSVeekd^ 


This is an incredible rich resource of land, with 
incredible diversity of wildlife." 

Sitting in VV estover's living room, Erda opens 
up an old guest book from her great-grandparents' 
era. Signatures show that Mr, and Mrs, John D, 
Rockefeller and their four sons visited We stover in 
1926. Other notable figures that signed Wes Lover's 
guest book include Charles Lindbergh, Winston 
Churchill, Edith Boll! ng V V i I son and Eluant w Ron - 
swell. Erda is unequivocal about following in her 
forefathers' footsteps and continuing the tradition 
of welcoming people to visit. "These houses are 

American’s real connection to historv." she a a vs. 

» 

"Shirley Plantation is too special not to share 
it,” says Lauren Carter. "It’s everyone's history." 
Berkeley Pi a n ta t r on . c om , S h irleypfan fa r io n.eo rn , 

\ Yes to i 'crPlant a t io n. co m <3> 

For more photos and a timeline of significant dates 
in the plantations' history, go to VirginiaLiving.com 
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Bremo Auctions 



THURSDAY NIGHT SURSY AUCTION (NOT ONLINE): 


March 3, 2016 ■ 6 PM -9 PM 

UPCOMING GALLERY AUCTIONS: ALL BEGIN AT 10AM 

Online Sideling Available on Lhreatictioneers A Bid square 
■ Vintage Coins Joys, Militaria, Sports Memorabilia, 
A .A dverti -sing Coll ecti b I es: M a rch 1 9. 2 0 1 6 
■ Fine & Decorative Arts: April 23. 2016 

THANK YOU FOR YOUR LOYALTY & PATRONAGE! 


320 Pantopa Cli , Charlottesville, VA 2291 1 
434-293-1267 * info@bremoauctions.com 

BremoAuctions.com 



Virginia Living's online 
newsletter featuring 
lifestyle stories about 
dining and food, travel, 
gardening, fashion and 
more as well as recipes 
and up-to-the- minute 



events. The Good Life 
is you i weekly slice 
or the be si of Virginia 
culture and style 






Subscribe at VlrginiaLiving.tom/ TheGoodLiie 
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Lfft: The Herbery will be open for tows on April 30 as part of 
Historic Garden Week. Above- Pete and Stephanie Louquet. 


Lovage at First Sight 

A mutual love of gardening and herbs grew into a way 
of life for a Rockbridge County couple. 

-BY KATHLEEN TOLER— 


BOUT lO YEARS AGO, STEPHANIE 

and Pete Louquet turned their hobby 
into their livelihood, leaving their jobs 
to become full-time gardeners. The couple also 
transformed the five acres surrounding their 
1790s log cabin home in Rockbridge County into 
The Herb cry, an herb and perennial nursery 
wit h extensive gardens that makes ils debut on 
the Lexington Historic Garden Week tour this 
year on April 30. 

“Gardening is a passion for both of us— an 
obsession,” says Stephanie. The bouquets have 
been gardening together since they met in 1980 
as next-door neighbors in Rockingham County. 
“We are still best friends and work together 
every day.” adds Pete. 

Tucked amongst forest and farmland about lit 
miles northeast of Lexington of? Route 11, The 
Herbery is a gardener's delight. 

The gardens follow the natural contours of the 
land and the beds brim with perennials: salvia, 
scented geraniums, poppies, peonies, daisies, col- 
umbine and climbing roses as well as heirloom 
irises and day lilies that Stephanie's grand mother 
brought when she emigrated from the Nether- 
lands in the 1921'Js. Mixed among the blossoms 
are berries and a variety of herbs including sage, 
chives, marjoram, parsley, rosemary, thyme, 
basil, garlic, lemangrass and lemon verbena, 
“People walk around the garden and see 
mature examples of plants and then we can take 


them to the greenhouse," says Pete, who built 
the charming potting shed at the entrance of 
their 2,001) square-foot greenhouse from boards 
salvaged from a Pennsylvania barn. " It lets 
people see how plants look when they are fully 
developed and in their prime.” 

The Herbery's beginnings date back to the 
mid-1980s, but il took more than a decade 
before the bouquets were ready to make it their 
livelihood. When they married in 1982. the 
couple moved back to Pennsylvania where they 
were raised. Since they both love gardening and 
cooking, they also enjoyed growing their own 
food. "Some of the neighbors were seeing all 
that we were growing and wanted to buy from 
us. 11 explains Stephanie. The bouquets began 
selling herbs and berries at the local farmers’ 
market, naming their business The Herbery 
in l^yi. their mutual love of Rockbridge 
County drew them back to Virginia. Stepha- 
nie began growing herbs, leading workshops 
and gardening the grounds of Buffalo Springs 
Herb Farm, an IS th- century farmstead nearby 
in Raphfne. Fete catered, events and co-authored 
an herb cookbook with the farm's owners. 
(Although Buifalo Springs Herb Farm is no lon- 
ger open to the public, the bouquets still main- 
tain the gardens for the present owners.) Their 
work on the farm gradually opened the door to 
relaunch The Herbery as a plant nursery with 
landscape design and gardening services. 


“We both had other Teal jobs' and about 10 
years ago, we decided to let those jobs go,” says 
Stephanie, who left her job us a restaurant man- 
ager in Lexington. Pete was working in advertis- 
ing sales for The News-Gazette. Although neither 
had formal training in landscape design, Stepha- 
nie says. H \Ve had several people who wanted us 
to come work for them. One thing led to another, 
and we got into doing it that way." 

Currently, the bouquets tend the gardens of 
more than a dozen estates, with responsibilities 
ranging from routine maintenance to landscape 
design. Several of their clients' gardens have 
been included on past Historic Garden Week 
tours, Longview, the nine-acre estate that the 
Louquet s have helped design and maintain for 
their next-door neighbors, Mary and Dick Fowl- 
kes, will also be on the Lexington tour. 

Looking to the future, the Lotiquets intend to 
grow the nursery side of the business, especially 
herbs and edible plants. They are eager to share 
advice on growing and cooking with herbs; 
lovage and bay laurel arc two they recommend. 

With 3 flavor similar to celery, lovage is a 
leafy perennial herb that works in soup stocks 
and dishes with onion and garlic. "Lo\ age can 
get very tall depending on where it grows, and 
it thrives in morning sun and afternoon shade,” 
advises Fete. Bay leaves grow on an attractive, 
evergreen shrub; some can reach the size of a 
small tree. "Bay laurels are very house- friendly 
and love to be root-bound in a container," says 
Stephanie, “You can pin it on vour patio all 
summer long and bring it in during the winter." 

The gardens aL The Herbery. which are open 
Saturdays from It) a.m. to 3 p.m. From April 
Ift to June 23, are a destination for flower and 
herb-lovers, but the Louquets themselves are 
really the main attraction. 

“Well Lake our time and walk you through it 
and give you ideas," says Fete. Stephanie adds, 
“Even if it doesn't have anything to do with 
what we're selling." 340-348-1331 © 
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B etwee n V i rgi ma 1 1 s Ra p pa ha n n ock 
and Rapid an Rivers you 'l discover 
some of Virginia's best-fcepl 
sec rets P I a n you r on e-o f-a -k i n d 
journey along the Tween Rivers 
Trail todays 


artists * artisans * craftspeople * farmers * brewers * vintners 


TweenRiversTraii.com 


Come explore Patrick County, Virginia. The Blue Ridge Parkway, music, 
artisan studios, local wineries, camping, 

hiking, and fishing are just a few ol the ^ ^ 

attractions awaiting you. There is so P ATRICR COUIiTT 

much lu discover in Patrick County. www„ via itp.LtijL3icoiimy.org 




Norfolk, Virginia offers everything you'd expect from a modern meeting city 
And a few bright spots you didn't. State-of-the-art meeting services and 
venues inspire interest, collaboration and success, while a world of dining, 
entertainment and waterfront recreation await right outside 


VISIT 


Th* "ie-ar:cf tHp Virginia- Wat* rfrent 


Discover it all at vtsitnaidoHaGday.com/meet 
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qHow a Winding road through die mount Aim west of the Shenandoah 
Valley to in enchanted place that has welcome d visitors for 
centuries. A place where eagles soar, artists dream, musicians 
ptay and weary travelers arc nr] uvautecL V&SflH 


MAKE YOUR DREAMS COME TRUE 
IN EHE COUNTY OF $ATH 

VIRGINIA 15 FOR LOVERS 


D i s c ave r fl util . com. 
SOD-6 2?-Soy 1 £C oo n ty a f Bat It VA 


VIRGINIA’S 

NORTHERN NECK 

Expet- fence tAe no»4 less -twef&l 


History and romance meet between the rivers of 
the Chesapeake Bay . .. come stay in one of our 
historic inns and enjoy days filled with secluded 
beaches, wine and heritage hails, quaint towns. 

and pristine nature. 


A PLACE TO 


[I s a place where the morning coflee comes with a view of 
eagles and osprey and where tonights seafood special is 
whatever takes your bait. It's a place where rush hour is a 
hay baler crossing the highway, where passing motorists 
smile and wave, a place where you re always welcome. 
Its Richmond County. For the weekend or forever. 

www.co.richmond.va. us 804-333-34 1 5 


Plan YOUR perfect getaway at 

www,NorthernNeck,oi 
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Wine tours and tastings, exquisite dining, 
historic sites* and breathtaking 

T O 

Bine Ridge Mountain views. 

Don T t niiss the 2C if: Montpelier Wine Festival 
May 7 and 8. 


Orange County 

VIRGINIA 




The curtain r ises on another day 


HOW WILL YOU SPEND IT? 


Catch j p( L’forttianct at 


Pedal along the scenic 


Sample the cnisnn inciutlinj 


VISITABINGOOMVIRGINIA.COM 


VIRGINIA 


VIRGINIA IS FOKLOWEW 


CAPTURE 

YOUR 


KAYAKING 
SPA CREEK 


www. Vis i tOr a nge Virgin ia. c Din 









Saturday, June 25, 2016 
3pm-Spm - Kilmarnock Carnival Grounds 

Join us few aur inaugural Rhythm. Brews and SBQ event! live 
music, great food (includ ng a B3U contest) and fatiutcrtjs craft 
brews, all wlltiln walking distance of me Steptoes District (aM 
town) at Ksljnamooh_ 


To explore all of what Essex 
has to offer, please visit: 

Essex-Virginia . org 


li|Kl ^MY 

Saturday, November 19, 20 16 
11am-5pm * Tides Inn Resort, Irvington 

Join us for this ofis-of-a-kino Wine, Food, Arts & Ale event at 
the award' -winning Tides Inn Rosa ft nlrvJngtcm You' I- enjoy 
food tastings from Lop a:ea chefs, wine tastings from region' 
wineries, shopping from Eocat artists and boutiques. Take 
advantage of Tides Inn Resort Wine Lovers weekend special 
wirflN.tasfebyttwbay.com 
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Calendar o J Events Online 
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great events, visit ancasterva.com 
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UPCOMING 

EVENTS 


)AMMIN ON THE POINT 
SUMMER CONCERTS 

May 20 |NK ■ -■ Initials Jar* 

J u it o 3 0 EteuFurlcw 

June 14 Hie Red 

July 8 taeti Justice 

July 22 King Ecwanii and the fog E:-id 

August $ Liy Han Dub Band 


August I? C-J 

m ANNUAL WEST POINT 
5K 4 MUSIC -May 7 

2ND ANNUAL THREE RIVERS 
WINE FESTIVAL -May 21 

CHESTY PULLER EOK RUN -June 18 
CRAB CARNIVAL 

Sept, 30 & Oct. I 


Along with time 
exciting upcoming events 
West Point is always a 
great destination for.: 

Kayaking 

Beating 

■Skiing (rjf "" 
F^hmg 

Public Beat _nn dmg 
Biking Trails BIB 

Wai mg Paths 


What makes Mecklenburg an outdoor lovers playground? It could be the 43 males of multi-purpose trails or i ivers and ra^es for 
paddling, fishing or simply watching tne sunset. It could also be how easy it is to reach from places like Richmond and Raleigh 
so you can make the most of your weekend getaway. 


visflmeckva.com i #moremeck 
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com 


STftASflURG | TOMS BROOK 3 WOODSTOCK I EDINBURG I BRVCF I MOUNT IACKSON | NFW MARKET 
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there's only one 


visit wyt heville.com 
1-S77-M7-&507 


mpan ij 


Revolutionary War Hero; Ambassador; Congressman; Senator; 
Secretary of State; Secretary oi War; Governor of V irginia; 
President of the United States; Author of the Monroe Doctrine, 


At The James Monroe Museum, explore the life and legacy of one 
of our nation s most popular and respected public servants. Hie 
Fredericksburg area also offers excellent dining, shopping, and 
lodging, all within 50 miles ol Richmond, VA and Washington, DC 


A National Historic Land mark administered by the University ol Mary Washington 
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NOON FORMATION 
U,S. NAVAL ACADEMY 


-A.. Visit ANNAPOLIS.org 
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Madison's 

Campeche 

chair. 

Circa 1820. 


Does it seem tike weekends are never long enough? 

Its time for a visit to the Roanoke Valley in Virginia's Blue Ridge, 

’A' 

where yon can drive the Blue Ridge Pa/iway or hike along the 
Appalachian Trail, it's also the largest metropolitan area in Virgmia's Mountains* which 
means you li find great dining, award-winning craft beer, cultural events and nightlife. 

ENJOY EVERY MOMENT ON BLUE RIDGE STANDARD TIME- 


The one place to enjoy the rich 
history of Orange and Piedmont 
Region of Virginia. 

129 Caroline Street, Orange, VA 22960 


Tues-Sat , 11 am — 5 pm 

[540] 672-1776 


VIRGINIAS BLUE K1DGE 


VIRGINIA IS FOR 
M >UN1 aiN SOBERS 


800.635.5535 


I] D A H O K E V * LLE i 


PLAN YOUR GETAWAY AT V1S1TVABLUERIDGE. CO v. 


ANOTHER GREAT REASON FOR A ROAD TRIP 
TO VIRGINIA'S BLUE RIDGE: 
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AMERICAN CHRONICLES: THE ART OF NORMAN ROCKWELL 

MARCH 20, 2016 - JUNE 12,2016 

The Tautunan Museum of Art is pleased to present a major exhibition exploring the legendary American 1 illustrator 
and artist This Moiman Rockwell exhibition features .original works drawn from its permanent collection, 
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Experience a True Sailing Adventure 

aboard the Yorktomn Schooners 


Daily Sightseeing Sails 

April to November 
Morning Cruise: 11 a.m 
Afternoon Cruise: 2 p.m. 
Adulh $37 Kids $22 


Sunset Cruises 


er person 


Pirate Cruises 

Bring the kids to Captain Mayhem's 
School of Piracy 

April to September. 1 1 rOO o.m . 
Adutts $37. Kids $22 [12 and under) 


844-724-5956 | www.saHyorktown,com 
Sailing front lb rkto wris Riverwalk Landing 
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U s k& flu* 


y Front Royal 


Experience out Natioiis isloty 

JS" rvT 'TAv ^ ^ ^ 


VIRGINIA 

5ttA^w/w£e^ fiu Tihtii HAamuv 
tit- th- Sluiutfufoi:. ft. Va&jy 


SKYLINE DRIVE 
SKYLINE CAVERNS 
ARTISANS 

HISTORIC DOWNTOWN 

SHOPPING 

HIKING 

GOLFING 


9101 Prince William Su Manassas, VA 20110 
s, tlie Museum Store Free Admission m 


A city with an otd soul arid youthful enthusiasm, Hampton has been home to unique characters and 
ft an adventurous spirit for over 400 years. Discover the attractions, the history and the flavorful culture 
that make Hampton a city you will want to visrt again and again. 800.800.2202 VisitbtaTnpton.com 


FRONT ROY AL-WARREN COUNTY 
VISITORS CENTER 

414 E Main St Front Royal* VA 22630 
(800) 338-2576 (540) 635-5788 

www.dcscoY'erfrontroyal.COni 
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On its extent the Liberty Town Arts Workshop 
in downtown Fredericksburg is a big unremarkable 
building, a purple-painted box made of cinderbiock. 
In its previous Incarnation, it warehoused plumb- 
ing supplies for a local hardware store. 

Extraordinary, however, is the beehive of artis- 
tic activity inside— a maze of 27 studios giving 
sanctuary to more than fit) artists and artisans 
who ply their crafts in day, glass, paint, Wood 
and photography. Quite a few of them— painters, 
woodworkers, potters— have earned acclaim well 
beyond the small city of Frederick sburg. which 
has a population of about 2&.U00 and sits on the 
west bank of the Rappahannock River, 

On the right day, you can wander the halls of this 
building and watch professional artists at work- 
painter Kathleen Walsh coaxing quiet detail into 
one other natural landscapes: Bill Harris turn- 
ing his brush to a scene that could be drawn from 


a Raymond Carver short storv; or Christina Bendci 
— ■ ' 

etching line drawings into a clay pot. 

This is Fredericksburg’s lesser-known bit of 
magic, A creative undercurrent ripples through the 
community in ways that have begun to supplant 
the region’s more familiar draws— its deep history 
and status as a bedroom community for DC. road 
warriors. And although Liberty Town sits at the 
corner of Liberty and William streets, at the outer 
edge of Fredericksburg's business district, it is a 
focal point for entrepreneurship and collaboration 
in this town. 

When 1 walk into the arts center on a cool, 
sunny Friday afternoon in late .January, it's not 
quite my first time, L'ui a Richmonder with a cabal 
of friends in the 'burg, so I've worn down a path 
to the city. 'Today . I’ve come neither to simp nor 
to watch artists make art, but to meet its owners, 
Kenneth and Dolores “D.D." Lucky, both 35 years 


old and now in their third year running the center. 

hi September 2013, the couple— he ‘s a 
photographer, she's a potter— purchased the arts 
center and took over operations from its founder, 
long-time resident Dan Finnegan, who has 
thrown and sold thousands of salL-gkized, wood- 
fired clay puts since moving to town in 1980, His 
work at Liberty Town helped galvanize the local 
arts community over a decade-plus. Finnegan, 
renowned widely for his craft, also inspired 
and taught scores of potters through the years, 
which is partly why the city today has a small 
army of artisans working in ceramics, including 
LTD. Lucky, The center itself is a learning hub for 
aspiring artists of all kinds, 

"It's rare to find communities like 
Fredericksburg that have such a strong rout in 
a makers' market or in that sensibility, because 
people like Dan are rare." says D.D, 
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Downtown Fn 
|ht: Kybec^ i 

vhb& chuck roast with chevrc 
yukon r-pJd potatoes, snow peas 
tamarind demi giac«; bottom: 
poached tuna, winter citrus 
ad, fennel, radish and smoked 
ba I samit syrup. 



A story is unfolding about the Future of this 
place— about how the arts and entrepreneurship 
have developed a strong inter plnv here, about 
1 1 1 : ■. ■■ I be i l y 3 ret alia ]id ii in i n g sc c nes a re e vo I v- 
ing, anJ about hov. a spate of development will 
change its lace as town houses ami condomini- 
ums rise up among church steeples and historic 
red -brick architecture. City boosters and officials 
began to address these realities somewhat in July 
2013, when they established the downtown area 
as a "Main Street” community, a program begun 
by the National Trust for Historic Preservation to 
revitalize traditional downtowns and enhance the 
overall quality of life and commerce. 

If you look at a map of tire greater Freder- 
icksburg region, the city is like a Rappahan- 
nock oyster sandwiched between two squares 
of cor nbrea l 1— Stafford County to the north and 
Spotsylvania County to the south. These neighbor- 
ing localities are marked by the suburban llux of 
traffic between subdivisions, along big- box motor 
miles. Apart from signage along the fast and Furi- 
ous Interstate 95, the town center's quaint appeal 
is largely hidden from highway travelers. Thank- 
fully, its very walkable downtown, along Wil- 
liam and Caroline streets, offers slower pace, a 
chance to park the car, walk the brick sidewalks, 
browse in a shop or grab a comestible; 

The greater region banks on heritage tour- 


ism. of Course, branding itself more recently as a 
place that’s "timeless/ 1 Certainly* its nearly 3iJ0- 
year tale has allure: Visitors to the area gener- 
ated close to $fi million in tax revenue for the 
city in each of the last two years on record The 
city has a concentrated 40-block district listed 
on the National Historic Register that contains 
more than 3 SO buildings from the 18th and 19th 
centuries— everything from rebellion to revo- 
lution, George Washington spent his boyhood 
across the river at Ferry Farm, long before com- 
manding troops against the British crown, and 
his mother, Mary Washington, lived here until 
her death. James Monroe began his law career 
in Fredericksburg, and Thomas Jefferson started 
writing the Virginia Statute for Religious Free- 
dom here. Some of the first "urban 17 combat of the 
Civil War occurred in Fredericksburg’s streets, 
where buildings still bear the battle scars, And its 
bloody battles left thousands of Union and Con- 
federate soldiers burled in Marye's Heights above 
town at what is now a national battlefield park. 

Out-of-town influences continually infuse the 
city. On downtowns northwestern shoulder is 
the University of Mary Washington, with an 
enrollment of about 5,000 students, and at the 
historic district’s southeast end, the Virginia 
Railway Express, which extended its reach to 
Spotsylvania last November. 


Bill Beck, who owns Beck’s Antiques and Books 
on Carol me Street, notes that even though it's get- 
ting a facelift* Fredericksburg retains much of its 
small-toWn character. He likens Lhe historic dis- 
trict to an open-air museum. Beginning at Lhe 
Rappahannock where the port city's wharves 
once stood— enabling overseas trade and ship- 
ment of the region's biggest export, tobacco, until 
the m id-19 th century— the town's layout moves 
uphill through commerce to government, banking, 
worship and then to residential living. “So you've 
really got. in three blocks, all of America," he says. 
"You can't ask for a better package. 1 ’ 

Beck, a 2-year-old Fredericksburg native who 
was the city’s mayor from 20111 to 2004, lives with 
his wife, Susan, upstairs from his antiques store 
where he has done business since 1985. He has 
seen the booms and the busts downtown, and now 
the transformation happening with new activity 
on the dining nnd retail scene. "All in all. I think 
downtown is now sort of back on an upsw ing 
again," Beck says one afternoon from his seat on a 
c. L815 Boston mahogany settee in his shop. 

Karen Hedelt . the City’s director of economic 
development and tourism, says the newer class of 
business owners staking their claims downtown in 
the past four or five years seem well-matched for 
the hyper- local m a 3' ket place: "A lot of it is driven 
by a new perspective and a new generosity in 
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Artis (Bill Harris in the g 
studio at Libertylfwn- 
Top right: Reilly Cundiff 
at Riverby Books: bottom: 
Scarlett Pons of PONSHOP 
Studio and Gallery. 



their spirit, that you're not fighting over a dollar. 
You’re building something that will bring dollars 
to evervbodv." 

- I. 

Other shops bring a personality to the retail mix 
that lives up to the nickname given to the town by 
locals— Fred Vegas. It's a playful recognition chat, 
sure, it’s a small to wn, but if you come here, you 
should still expect to have fun. Among shops in 
this category is Hooked, on Princess Anne Street. 
Hooked is the creation of Mike and Lauren Skin- 
ner, They describe Hooked as a “lifestyle store,’’ 
but it’s more like a retro-culture treasure chest. 
You can get shiny nev, reproductions of, say, a 
Hulk Hogan T-shirt, or some gently worn vintage 


dresses. And there are millennial toys, too— old 
Nintendo game systems, working Polaroid cam- 
eras (with film in good supply) and vinyl record 
players. If you stop in, you may get lucky and be 
greeted by Sgt. Pepper and Pad me, the couple’s 
English bulldogs. 

Two doors down from Becks shop another cre- 
ative couple, painter Gabriel Pons and potter Scar- 
lett Pons, co-own and operate their eclectic PP.N- 
Sl-LOP Studio and Gallery, The two met at Virginia 
Tech, graduated, married, moved away for years 
and then longed for a change that eventually led 
them to Fredericksburg. "In our past lives," Scar- 
lett Pons says, “we were both architects living in 
New York." After moving here, they worked out 
of a studio at LibertyTown for fou r years, next 
making the leap to their own space six years ago. 
Their shop deals largely in creations hv Virginia 


artists, including their own. Around town you'll 
find Scarlett and Gabriel Tons’ work at local res- 
taurants or businesses that have commissioned 
them for murals. T-shirts, dinner ware or other 
customized items. 

And that's a part of the "feed your own’’ ethic 
here that became clearer to me as I looked closer. 
The benefit of the community's smallness makes 
for a more personal expression of the buy-local, 
eat-local trend that's flowing strong in Freder- 
icks burg, For instance, the city's one mtcrobrew- 
ery (for now}, Spencer Devon brewing, serves its 
“mug club" members in ceramic steins from LTD, 
Lecky's pottery wheel, .Scarlett Pons designed 


and made dishes that go on the tables at Kybecca, 
a restaurant on William Street. 

The makers' market in town extends to the 
community’s sense of preservation and philan- 
thropy. I came to learn from a friend, Jason Gal- 
lant. a Fredericksburg native who owns Rappah- 
annock Restoration, which specializes in historic 
city properties. Beyond private clients, Rappah- 
annock Restoration— as well as another contrac- 
tor, Kahilis Construction— donate repair and 
renovation serv ices to maintain historic prop- 
erties such as the Mary Washington House and 
the Rising Bun Tavern. Gallant tells me he's also 
committed to help provide housing to clients of 
Empowerhnu.se, a local nun profit that serves vic- 
tims 'if domestic violences pet cause of city res- 
ident and philanthropist Doris Buffet, the sister 
of billionaire Warren Buffet, 


But the ultimate handmade trend that's build- 
ing cachet in Fredericksburg Is culinary. It hasn't 
happened overnight, but tire city’s dining scene 
has hit its stride, A stretch of William Street is 
now known as "restaurant row” because new 
culinary players are stepping in next to trie d- 
and-Lrue favorites. On the list of well-established 
restaurants would be La Petite Auberge, which 
opened In 1931 and only recently changed hands 
from one generation of chef, the French- horn 
Christian Renault, to the next, his son Raymond 
Renault: Castiglia's, a well -ensconced go -to for 
Italian cuisine and pizza, and Bistro Rethem, 
which is named for the family that runs it and 
serves a menu that changes with the supply of 
local ingredients in town. 

Meanwhile. Beth Black and chef Joy Crump, 
owners of the celebrated FooJe (that's food-ie) res- 
taurant on Caroline, spun off a second project last 
May, a brunch-to- lunch eatery called Mercantile, 
several blocks from Foode. Crump, of course, has 
celebrity status in the local scene for her appear- 
ance last year on Bravo's Top Choi] she also Was 
invited to cook at the James Beard House in New 
York City in April, a culinary honor. 

“Fredericksburg is getting there," says Matt 
Thomas, who co-owns Kvbecca restaurant with 
Iris sister Rebecca "We have a lot of restaurants 
compared to our population. ,.. For a town of its 
size, \ think the food scene is fairly well- devel- 
oped,” Kybecoa opened in 2005 as a wine and beer 
retailer, but upgraded to a wine bar in 2003, Then, 
in 2013, after a neighboring retail space went 
vacant, tL expanded to a full-service restaurant 
serving a menu developed by chef Wade Truong 
tli at Thomas describes as "elevated but accessi- 
ble American cuisine.” You'll find a good standard 


If ! had to describe it in a few words, I might say Fredericksburg 
is a place with charm, a bit of polish and more than a little grit. 
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here— shrimp and grits— but also a more of-the- 
moment sous vide beef chuck roast served with 
chevre vukon mashed potatoes. Jn 20] l r Thomas 
developed a craft cocktail program, something not 
common in the local scene at the time. 

Despite this last evolution of culinary sophisti- 
cation, there are a few tried-and-true places that 
mean Fredericksburg to me. I rarely miss a chance 
to hit the historic Carl's Ice Cream custard stand 
outside of downtown where a long but fast- moving 
queue is standard and my regular favorite is a giant 
hot fudge sundae made with chocolate, A friend of 
mine from Northern Virginia goes for a concoction 
We call the Drowning Wizard— a strawberry sugar 
cone dunked in a chocolate mailed shake, 

The city's burgeoning food culture also has 
called to some regional chains from around the 
state. When 1 was on Caroline Street one Fri- 
day, 1 dropped into Benny Vita IPs for a mammoth 
slice cut from a pie the size of a small L. Ft X The 
28-inch pie is their thing. The chain is rooted in 
B lacks burg with almost a dozen locations scat- 
tered across the Commonwealth, The place was 
crowded with lunch traffic, a mix of tourists, 
college kids and business people. It is decidedly 
imp reten lions— its a pizza joint, after ail— but 
L hat’s true of many things in the city. 

In 2,008, the city committed to a deal that 
offered Sill Cl, (KH) in incentives— including a 
S25,000 grant and various tax abatements— to lure 
Richmond-based Capital Ale House to Caroline 
Street. Just last year two other Richmond chains 
set up shop along William Street: the popular 
doughnut shop Sugar Shack and the beer-centric 
restaurant Sedona Taphouse. 

It's the appearance of Sedona Taphouse just 
outside the city's historic district that signals 
some of the growing pains ahead for the city on 
the point of architectural character and preserva- 
tion. Its modern facade contrasts with its older, 
small -town surroundings, as do the dozens of new 
residential units phasing in along William Street. 


From there new construction extends along 
three consecutive blocks between William Street— 
the eastward main route into town— and Amelia 
Street, which runs parallel going west. In the past 
five years, real estate developers have gotten busy 
downtown, claiming vacant or unoccupied lots for 
infill construction: Three new upscale condomin- 
ium and town house projects, all four stories high, 
arc rising up within steps of Hurkamp Park, where 
a weekly farmers' market runs, Amelia Square, the 
first to build out completely, features 2d brown- 
stone town homes, which went on the market in 
2014 starting at S 700,000 Two of the units, sold for 
more than Si million, characteristic of the soaring 
property values as demand builds in the nvntoVn 
market. Those upscale buyers,, says Karen Hedelt, 
are people discovering the live -work-play formula 
that Fredericksburg has always had, but is increas- 
ingly more desirable, especially to empty nesters in 
the suburbs. "They come downtown to events and 
to dine and just to enjoy our culture,” says Hedelt 
"So, they’re ready to shuck themselves of that big 
house and buy a nice condo where they can shut 
the door behind them and go off on a three-week 
trip somewhere and live a very different lifestyle." 

( In a chilly Friday morning. 1 meet up with 
' ri it 1 C y m r o L . a f riend uf mine for IS years or so 
w In. i owns -he cheery Ri verbs Books on Caroline 
Street, which deals in rare and used books, 

Cymrot walks me around the historic district, 
directing me to points of interest, such as the for- 
mer hotel where Winston Churchill once staved 
Other visitors to Fredericksburg, he notes later, 
include Abraham Lincoln, Walt Whitman, Charles 
Dickens and Patsy Cline, among many others. At 
the corner of George ami Princess Anne streets 
we see the historic National Bank Building and 
the adjoining property that are at the heart of a 
crossfire of civil lawsuits, including one between 
the city and its own architectural review board 

It's clear to me. hearing a rumble of construction 


blocks away, that Fredericksburg's renaissance is 
pi’ i w i ng i ■ ■ = h oti e x citing and messy. E I. $ i n a 1 1 - 
town, upper-class feel is swirled in with a proto- 
hipster vibe and working-class undercurrent. If 
1 had to describe it in a few words, 1 might say 
Fredericksburg is a place with charm, a bit of 
polish and more than a little grit. 

But also a place with a giving heart, as lay 
Crump, a Los Angeles native, points out to me. 
That's what convinced her to make the move here 
with Beth Black, to call it home and set up shop: 
"'This community rallies around small business 
like nothing I've ever seen, It's a community with 
long arms, that just Wraps itself around you," 
Vibkfivd.com © 
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AmeriCare 


Personal Care & LiVe-fn Agency 

Service by Design 
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Don't let postmenopausal 
vaginal dryness and pain 


during sex affect your love life. 


We are proud to offer MonaUsaT \ Laser Therapy. 

MonaLisa Touch laser therapy is a simple office procedure 
that takes less than 5 minutes It restores gynecologic 

health by generating new collagen, elastin 
ard vascularization 
in the vaginal 
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Medical , surgical r and cosmetic dermatology 
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Call and make an appointment today 

* Board-certified physicians * Short wait times 

* Most insurances accepted * Same and next-day appomtmems dvaitabte 


Roanoke \ Blacksburg | Narrows 
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At XT VA Pediatr ic Cardiology Richmond 
we offer the most, advanced diagnostic 
and surgical techniques available to treat 
infants, children and adolescents with 
hea rt c on dit i t ms. 


Rest easy knowing you're receiving the 
expertise you expect from UVA, without 
traveling far from home. 

To make an appointment, please call 
434.202*4999, Learn more at 
uvaliealfch.com/richniond-heart-peds. 
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at The Jefferson Hotel 

Now located within The Jefferson Hotel, 
Salon Vivace presents a serene refuge for both 
hotel guests and savvy Richmond residents alike. 
Our salon mid spa services will restore, revive and 
replenish you. A unique menu of luxurious 
international treatments provides an unrivaled 
personalized spa experience. Please contact us 
today to schedule a consultation with one of our 
expert service providers. 

Phone: (804)565-9000 
101 W Franklin St, 

Richmond. VA 23220 

Complimentary self and valet parking available. 
ww w.salo nv ivac e.c o in 

Pittsburgh * Charlotte * Newport News * Virginia Beach * Williamsburg 
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HE RECIPE FOR mAXX CHEWNHUG'S 

YouTube stardom is on full display the day 
J meet him at the Chipotle in downtown 
balls Church. Superman hair, yoked upper 
body; a quick, articulate wit that ping-pongs 
from colloquial to metaphysical on the topics 
of fast food* power-lifting, life balance and wanderlust; 
a youthful uttitudinal sweet-spot between zeal and 
nonchalance; and. finally, a flair for narrative tension. 

He can also deadlift three and a half times his own 
weight. Don’t try that at home. 

In three years, the 25 -year-old Che wrung has achieved 
what millions of YouTube striven* dream of: his channel 
has more than 146*000 subscribers- and he has posted 
more than 500 videos; he has a sponsor, the clothing brand 
Ape Athletics (and others knocking}: and he has recently 
launched a fitness clothing line. Ever Forward Apparel. 

“1 think I’m getting a following because I'm telling stories 
and getting information out there and just plain entertaining 
people." says the Arlington resident, who somehow also 
maintains a day job in D C. as an IT recruiter. 

He eats, he lifts, he shops and lie ''collabs 11 with workout 
friends in the 15-minute -long videos he posts every other day 
T i tl es i nc 3 l tde l > hy siq u e U pd ate: Le t s G e t Th is D v e r VV i th . " 
“Girls Always Leave Me.' 1 "The Year of the Squat.' 1 "Shoulder 
Guy" and "Wearing A Suit in the Gym" 

(shot while he was being photographed 
for this story), “The videos arc work, 1 ’ 
he says, T don't think people realize 
that— but i totally love the challenge." 

Chewuing was no star athlete. He 
wrestled varsity as a freshman at 
Midlothian High School in the 112- 
pound weight class. But then he quit 
to get a job: "1 wanted to make money 
more than wrestle.'’ And. in his spare 
time, lie confesses, "I wanted to play 
video games and eal candy/' 

But at age 21— four years ago— his 
weight-lifting college roommates began 
dragging him to the gym with them. 

A Virginia Commonwealth University 
student at the time, CheWning became 
hooked. He then dove with his typical 
energy into lifting and eating and 
supplementing to gain size and power. 

Lila- so many, he grew quickly, felt 
“pretty cool/' pEateaued, “felt not so 
cool," but then powered through. (It’s 
like Marvel meets reality TV: Junk- 
food- eating couch potato morphs into action hero.) 

In time, Chewning was a 175- pounder deadlifting 
more than 600 pounds, which is even more 
impressive when you see his build in person. His 
frame is more akin to a baseball middle in ladder 
than a pro wrestler. His power in deceptive— he's 
the Dustin Pedroia of power lil ting. 

His videos often feature his intense workouts* 
but the testosterone bursts are mixed with han- 
Ler with his buddies [his nickname is “Dead- 
lift Brah") and dominated by his playful energy. 

He's fun to watch. Then, he’s off to eat, always 
ordering w ith three things in mind; health, 
maximum caloric intake (for hulk and strength 
lifting) and value He demonstrates a zeal for 
gorge fests in both favorite and new restau- 
rants in various D.G. neighborhoods. 

For fans of Mexican fast casual Chipo- 
tle, he offers this advice. "You get the h li 1 1 - 
and-half meat order with two different 
meats, It's the cost of one meat, but the 

LOCATION: SPECIAL TltAN ICS 1 O 
HAl -V SCK GYM. AK.LI NO t'OM. 


> 


Chewning working out in items 
from his line of fitness clothing, 
Ever Forward Apparel. 

server always gives you a little 
more than half of each meat 
because it's tough for them to 
gauge. And then— and most 
people don't know this doesn’t 
cost mure— you get extra rice 
and beans for the extra carbs 
and fiber." EE is findings are 
pit eh- perfect for the growing 
number of his mostly millen- 
nial viewers. 

C hewn mg always keeps it 
fun. One of his most popular vid- 
eos, the "10,000 Calorie Food Chal- 
lenge 1 ’— with more than 620.000 
views— is of his daylong quest to 
consume this insane number of calo- 
ries. (Again, don’t try this at home). 
What starts with confident optimism 
turns to gagging lethargy, but near 
midnight, he finally grasps victory 
from failure fur voniitous ruin). It is 
classic reality TV writ large and gross. 

"'This is a full-time job, which makes 
for a heck of a day with lifting and the 
real full-time job," he says. “But 1 love 
iL 1 love getting an idea and making it 
happen. The passion is absolutely still 
there and as long as it is. I’m going to 
try to get better and better at giving 
people something that’s really worth 
iv "ate h i ng. " 1 a u Tribe, coji r /Af ax.v Che i 1 ning, 

K l wFo n i 'l ? rd Apparel corn ^ 
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Your team of highly skilled orthopedic 


specialists will develop and deliver 

the right care for you. 


With 22 locations, OrthoVirg?nia is the state's largest and 
leading provider of expert treatment and therapy services for 
your planned and unplanned bona, joint, and muscular needs 
Trust in cur expert physician specia ists and therap-ists to treat 
and relieve your pain or injury 
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Vinson Hall 


Retirement Community 


Independent Living, 
Assisted Living, 
Skilled Nursing Care, 
and Memory Support 

Vinson Hall Retirement 
Community is located in 
idyllic McLean, Virginia. Our 
apartment residences offer 
all the luxurious comforts of 
home within a vibrant Life 
Plan Community. We honor 
and eEicourage freedom of 
expression, personal choices, 
and the opportunity to 
revitalize and begin new 
friendships. 

www.VinsonHalLorg 

6251 Old Dominion Drive 
McLean, Virginia 22101 



The Center fdr.Eating Disorders 

AT SHEPPARD PRATT 

\ 

410.938.5252 . eatingdisorder.org 
Baltimore, Maryland 


Nationally Recognized 

ram for the T reatment 

of Eating Disorders 

< — * 

The Center for Eating Disorders at 
Sheppard Pratt offers highLy specialized, 
comprehensive care for children, 
adolescents, and adults with eating 
disorders 

As a national leader in evidence-based 
treatment since 1989, The Center offers a 
unique continuum of treatment options 
for individuals and famiLies impacted by 
anorexia nervosa, bulimia nervosa, binge 
eating disorder and other forms of 
disordered eating Call for a free phone 
assessment today 


This program accepts insurance 
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DEAD WEIGHT 

The latest round of "no cheat " .fitness trends. 


H r. -Spark Yoga studio in Arlington and Fight- 
b. u ingGravit} Fitness in Richmond, partici- 
M « pants in aerial yr jga classes hang s u s pe n de d 
in the air in long hammocks that dangle from the 
ceiling. They bend and stretch the silky, circus-grade 
aerial performance fabric as they move into down- 
ward dog and other traditional yoga poses. 

Aerial yoga “is one exercise activity where gravity 
is actually working for you/’ says Susan Park, who 
co-own s Spark Yoga with John Wei born. Fb.D. In 
the classes, which have been offered since the studio 
opened two years ago, the gravitational pull that 
results from hanging mid-air 1 "helps lengthen your 
spine and your muscles and relieves your joints. It's 
very therapeutic, 71 

Aerial yoga is one of the latest examples of body- 
weight training, a hot lit ness trend thaL focuses on 
leveraging gravity to improve strength, flexibility, 
coordination and balance. Other popular programs 
that utilize body weight include ba ire-centered 
classes, Navy SEAL workouts and the use of suspen- 
sion trainers like TRY, 

Also making the most of gravity is the Wood- 
way Curve, a nan-motorized treadmill with a curved 
running surface. But if you try it, you'd better stay 
focused. While some individuals like to read on tread- 


mills, "The Curve offers a more intense workout that 
requires greater concentration and balance ” says 
Rc\ in Boyle, director of Explosive Performance, the 
athlete training division of McLean- based US Fitness, 
which operates ^port&Health, Crunch and One life 
Fitness gyms in Virginia. 

Unlike a motorized treadmill, continuous effort is 
required to move the belt. According to its manufac- 
turer, the benefits are many; Not only is the Curve 
eco-friendly, but it can burn up to 30 percent more 
calories than its motorized counterparts. 

"It's more challenging, more tiring to run on 
the Curve," compared to a regular treadmill, says 
Boyle. While motorized treadmills are limited in 
speed, usually to about ID mph, 'The Curve goes as 
fast as a human being can move," allowing athletes 
like his Washington Redskins clients to train for 
maximum speed. 

Body weight exercises become easier with prac- 
tice and bring important long-term results, Aerial 
yoga, for instance, can improve proprioception— "L he 
sixth sense" often associated with football players 
and other athletes, says hark. "It’s the cultivation of 
mindfulness of you r body in space," SparkYoga.com, 
Woodway.com 

-0y Sandra Shelley 


Dress for Success 

Fashion + Tech = Fitness. 


GO AHEAD, WEAK your heart— of at least your 
heartbeat— on your sleeve. The American 
College of Sports Medicine's worldwide 
survey of fitness trends (now in its 10th 
year) found that wearable technology is the 
number one trend for fitness in 2016 Here 
aie some of out favorites. 

Silled as a 'personal meditation 
assistant," the Muse headband measures 
brain waves and pfays weather sounds to 
match these signals— gentle breezes and 
soft Tains (or a serene mind, heavy winds 
and storms tor an active mind— in an 
attempt to guide the weaier to a calm and 
restive mental state. $ 299 , chooseMuse.com 
The LifefiEAM bike helmet measures 
you i heait rale, calories burned, and distance 
traveled while cycling. The company also 
offer i a smart visor and hat with similar 
capabilities. Si 99. Ufe-8eam.com 
A multitude of wristbands, including those 
from Apple, fitbit, jawbone, Garmin and 



mm 





Pebble wilt track and record all youi activity 
through Hie day, and your sleep patterns 
throughout the night. New designs from 
Wi things and Swarovski aim to disguise 
these fitness trackers as stylish traditional 
watches Prices vary Apple. com, Fithit.com, 
Garmin.com, Pebble. com, Withmgs.com, 
Swamvskf.com 

Made for serious runners, Sensor ia smart 
socks pair with a small detachable anklet 
to monitoi not only distance and speed, 
but also lunning cadence and the pressure 
placed on different areas of the fool. The 
results can help runners modify their stride to 
avoid injury and improve performance. £199. 
SensoriaFitnessxom —By Taylor Pjjkjngton 



The Skinny on Milk Good news on the full-fat versus skim front. 



FOIt YEARS NOW the dairy-fat debate has droned on and 
unfortunately, remains mostly undecided 

However, a recent study in the European Journal of 
Nutrition ol the existing research on dairy fat offered 
some hope for the must-have half-and-half set. The study 
concluded thal people who eat lull-fat dairy are no more 
likely to develop cardiovascular disease and type 2 diabeies 
than people who suck to low- or no -fat dairy. 

''Although the fats in whole milk do increase the calorie 


and natural sugar content/' says Lindsay Kluge, a licensed 
dietitian nutritionist and clinical herbalist in Richmond, 

"it also aids m the absorption of those sugars, as healthy 
fats help to increase the absorption of many Eat-soluble 
minerals and vitamins in the body, including vitamins A, 

D, £ and K” 

The take-away? When it comes to weight gain, luff-fat 
dairy is no villain— in fact, it may actually be better for you. 

-By Elliott Miner 
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Our entire operation is just for kids. 


Children's Hospital of The King's Daughters is a full-service, 
free-standing children's hospital. Every inch of our facility and every 
person who works in it is dedicated exclusively to making kids feel 
better. It's no wonder families travel from all over Virginia, and all 
over the world, to have surgery at our hospital. 

In addition to general pediatric surgery, we offer care in five 
pediatric subspedalties including cardiac surgery, neurosurgery, 
orthopedic surgery, plastic surgery and urology. Our team also 
includes more than 20 pediatric anesthesiologists and dozens 
of OR nurses. 

Our surgeons have pioneered non-invasive techniques for the 
correction of chest wall abnormalities at our world-renowned Muss 
Center, and our craniofacial reconstruction program is proud to be 
the American home of the international charity Operation Smile. 


CHKD's state-of-the-art facilities include a new cardiac 
catheterization lab and cardiac operating suite at our main 
hospital in Norfolk and CHKD Health and Surgery Centers 
in Newport News and Virginia Beach for outpatient surgery. 

More than 20 pediatric surgeons. More than 1 3 r Q0Q surgeries 
last year. And more than 50 years of experience in pediatric 
surgical care. That's what makes CHKD more than a hospital. 



'Children's Hospital 
of The King's Daughters 

Learn more at CHKD.org, 


Cardiac Surgery 
Felix Tsai, MD 

Neurosurgery 
John Birknes, MD 
Joseph Dilustro, MD 
GaryTye, MD 


General Surgery 
Frazier Frantz, MD 
Robert Kelly, MD 
Ann Kuhn, MD 
Michelle Lombardo, MD 
Robert Obermeyer, MD 


OUR SURGERY TEAM 

Orthopedics/ 

Sports Medicine 
Marc Cardelia, MD 
Allison Crepeau, MD 
Cara Novick, MD 
Jeremy Sailer, MD 
Sheldon St. Clair, MD 
Carl St. Remy, MD 
Allison Tenfelde, MD 


Plastic Surgery 
George Hoerr, MD 
Jesus (Gil 6.) Inciong, MD 


Urology 

Charles Horton, MD 
Jyoti Upadhyay, MD 
Louis Wojcik, MD 




PATIENCE PROGRESS 

Tips for staying motivated in the long term. 


L osing weight, investing for retirement, 

perfecting an art— we all know long-term 
goals require patience to achieve. But how 
do vve stay motivated when the finish line is far 
front sight? 

New' research from University of Virginia 
professor of management Dr, Thomas Bateman 
and his Vanderbilt colleague Dr. Bruce Barry o tiers 
insight into keeping ourselves motivated over 
time. They have written about long-term goals and 
motivation in online journal The Conversation [July 
2015) and published a study on the subject in the 
Journo/ of Organizational Behavior (October 2012). 

The pair interviewed cancer researchers, 

NASA Pluto scientist? and others working on 
ext rente ly long-term projects, including Search for 
Extraterrestrial Intelligence (SET!) scientists who 
wait patiently for signals from outer space. Some 
may not expect their work to be completed during 
their lifetimes. 

"What keeps people going, even when there's 
no evidence that its working?” asks Bateman. As 
it turns out, the scientists used both "near-term” 
(day to day) and "distant" (long-term) motiva- 


Ba tern an shares some of the strategies the scien- 
tists use— tilings We Can ail do to keep us on track 
to met 1 L our objectives. Find the task interest- 
ing: Stay fascinated by your subject and never stop 
learning about it. Embrace professionalism and 
"embeddedness" with others: For professional 
goals, go to conferences, talk with others in your 
field and publish your findings, even when there is 
little to report. Seek supportive camaraderie. Cel- 
ebrate small signs of progress: These arc things 
that feel good immediately. They might he little, 
and they aren't the big carrot, but they feel. good. 
Got fueled by critics: Don't let criticism get you 
down— let it provide an extra spur Draw historical 
inspiration: The scientists and researchers would 
talk about historical examples of great scientists 
and explorers, and about how the} were all stand- 
ing on one another's shoulders to achieve a goal. 

Bateman also says keeping their goals top of 
mind— personal recognition, awards, or positively 
impacting society— helped the scientists stay 
focused. They "would find ways to remind 
themselves, when they were in the weeds and 
discouraged, why they're doing these things." 


IN DETAIL 


Straighten Up 

Ergonormcally-sound offices 
promote good health. 

KGU KNdWTHE drill. Many of us spend hours 
hunched over out desks at work, not getting 
up as often as we know we should. We all 
know such habits can lead to a sore neck and 
shoulders and lower back pain, but they can also 
contribute to obesity and a host of diseases. So, 
what tan we do? 

One of the first lines of defense is a good 
chair, The Zody Task Chair ($749-$i il ti00) by 
Haworth fits the bill., and is endorsed by the 
American Physical Therapy Association, The chair 
can be tuned to the herght and lumbar needs of 
the user (with elbows bent at 90- degrees rela- 
tive to the desk). 

To get people moving during the workday, 
Relax the Gack online sells a Motorized Standing 
Table ($1,295, in cherry 
or espresso) that can 
be easily adjusted for 
alternating periods of 
sitting and standing. 

Sometimes even small 
changes can have an impact. 

Tidewater Physical Ther- 
apy, based in Newport Mews, 
offers a workplace ergonom- 
ics assessment. Assessors 
spend 1-2 hours observing 
employees as they go about 
their day, then make suggestions 
for improvements, Moving 
a stapler away from the 
desk to another pari of 
the room, for instance, 
encourages movement. 

■'The most important thing is to teach people 
how to incorporate motion or activity through- 
out the day/' 1 says president ol Tidewater Physi- 
cal Therapy, Wayne McMasters, PT, MSPT. "We'd 
much rather see a person have a bad chair and 
get out of it frequently than have a good chair 
and sit In it all day long," Hawofth.com, 
fieiaxJheBackxom, TPTLcom 



tions to stay focused on reaching their goals. Here, Commcrea. Virgin ia. adu —By Sandra Shelley 


-By Sandra Shelley 



Spa Games The new extreme sport for 2016 . 


IMAGINE STANDJN 6 AT the edge of a platform in the middle 
of a forest, facing nothing but trees and a vertical drop of 
55 feet, ¥ou lake the plunge and ieap out into the open 
air. nothing separating you from the ground but a narrow 
steel cable overhead. Exhilarating, right? Welcome to Zip 
6 Zen at Salamander Resort 6 Spa in Middteburg— where 
extreme sport meets extreme relaxation. 

The package includes a 2-hour zip line toui, poolside 
lunch of your choice, including a healthful vegetarian wrap, 
spicy edamame or a cheese board, and a SD-minute well- 
being massage ($305-5329). "The spa is a nice comple- 
ment/' says Lucy Curtis, programming coordinator at Sala- 
mander Resort, 'it's a good way to fully unwind after a 
strenuous activity." 

Coined the "Adrenaline 6 Zen Cocktail" by Spafinder S65 f s 


201-6 Trends Report, high-octane adventures hke Salaman- 
der's are increasingly being paned with more traditional spa 
treatments making the combo a lop trend this year. 

Foe other I hri I Ft hen -chill experiences, go to The Green- 
brier in While Sulphur Springs, West Virginia, where you 
wind down from a day of while wafer rafting or Alpine 
Tower climbing with the spa's Re Hex Tcio Massage: a mineral 
bath combined with warm stones placed on reflex points 
on the body to soothe pressure points ($195). At the Tides 
Inn in Irvington, enjoy the marine-inspired Ocean Energy 
clay wrap after a day of sailing or water biking, Mineral- 
rich ocean clay detoxifies and pievents inflammation, while 
native oils applied aftei the clay is showered off smooth 
weather-roughed skin ($165). SalomanderResortcom, 
Greenbrier.eom, Tideslnn.com -By Sarah Schuller 
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LICENSE TO ILL 

l A/hy do we drag ourselves to work when 
we're sick, rushing back into the fray and not 
allowing illness to run its course ? 

- BY CAROLINE KETTLEWELL - 


I n the Jane Austen novel Sense and Sensibility, 
the passionate and heartbroken young 
Marianne Dash wood falls til with a "violent 
cold, 1 ’ hovers for days in a feverish limbo, at last 
gradually makes a turn for the better, and for 
weeks thereafter is solicitously attended to as a 
near invalid to be protected from every care 
and fatigue. 

Today. Marianne would be stuffed full of 
i bn. pro fen and delivering a TED talk before 24 
hou rs were up. 

Because somehow, over the course of the last 
few decades, Lhe license to Lake ill has been 
revoked. The idea of lingering tucked under 
covers, with ginger ale and toast by lire bedside 
and a novel propped in our hands, hears a whiff 
of the quaintly nostalgic, like the romance of the 
telegraph or the bygone pleasures of wearing 
spats. Calling in sick with a cold these days 
would be tantamount to declaring yourself a 


hysterical neurasthenic: get some zinc lozenges 
and get back to your PowerPoints, Marianne. 

Perhaps we can [ race the beginning of the 
end of sick days to the introduction throughout 
the 1960s of a raft of vaccines against common 
childhood illnesses. Certainly a gain for public 
health— nvi one who remembers them would 
wax nostalgic for the day s of polio and measles 
and rubella epidemics— nevertheless, you could 
argue that an Unanticipated side-effect was a 
slow-building cultural sea-change. In the past, 
"convalescing” meant “you would check out from 
the grind 'if everyday life." says University of 
Virginia research associate professor of sociology 
Joseph Davis. You would "allow your body to 
heal, but it had a sense of being a slow process 
that you needed to give some time, that you 
couldn't really hurry.” 

Most people over SO can recall being kid low by 
one of those now rare or vanquished contagious 


ailments, for which T in general, the only treatment 
was the tincture of time. Roger Lathhury, a 
professor of English at George Mason University, 
remembers spending weeks confined to bed w itb 
the measles at the end of his sixth-grade year, in 
the summer of 1957, kept to a darkened room with 
nothing but the radio for entertainment, Though 
he couldn’t eat. and he missed the first week of 
camp, still, Lathhury also remembers the long 
Jays in that dimly-lit room as the place “where 1 
learned to love rock and roll." 

"Don't we turn back with some nostalgia to 
those sickbed days from childhood?" writes 
author ,Sven Birkerts in Lapham’s Quarterly, 

“Not just because we were cared for, indulged, 
bill also because of hou in that widening eye of 
time the blankets became entire landscapes, and 
great cloud caravans moved so slowly outside 
the window," 

Well, not anymore, Sven. Today, time rests for 
no malady. 

Achla Marathe, a professor at the Biocomplex- 
ity Institute at Virginia Tech, with a Ph.D, in eco- 
nomics, uses modeling to study the role of social 
behaviors in the spread of infectious disease— 
particularly influenza. She says that her research 
points to the fact that "it has become a universal 
expectation that even when you are ill, you are 
working. Society is doing it, and expecting every- 
body else to do it, and you have to keep up with 
the system. You are forced to do things that you 
may even know arc not the optimal thing to do for 
yoursdf or for society." 
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"People, whether sick or healthy, think they need to be present. 
Even when you are sick and at home, the general expectation 
is that at the very least, you can respond to email." 


Indeed, In a separate study, 80 percent of a 
group of Norwegian doctors admitted to working 
while ill v. ith something they Would have "sick- 
listcd" n patient for, and ft 7 percent of general 
practitioners in the U.K. in yet another survey 
said they wouldn't take the day oft if they had 
symptoms of a severe cold. 

There's a word for our insistence on dragging 
ourselves agued and under the weather to 
work and school and all our other duties and 
obligations— "presenteeism"- which yes. is the 
opposite of absenteeism, and. according to people 
whose job it is to measure things in dollars and 
cents, may actually be the more costly of the 
lwo problems. Harvard Business Review cited 
one study that calculated a cost in the U.S. 
alone of more than .$150 billion, mostly in lost 
productivity, due to presenteeism. 

Marathe's research suggests that presenteeism 
ex acts bot h a financial and tpidem i o logi ca 1 toll 
on our society, and that it would he cheaper 
for working adults to be offered— and to take- 
paid sick leave But it shouldn't take an expert in 
computer modeling to point out the obvious: when 
you show up sick, you’re going to spread the joy. 

And yet. "People, whether sick or healthy, 
think they need to be present." says Maratbe. 
"Even u hen you are sick and at home, the general 
expectation is that at the very least, you can 
respond to email." 

"... so you can feel better fast and get back 
to the job at hand. 1 ' goes the urgent pitch from 
a Th trail u ad that Undisguised!}' promotes 
the virtues of what amounts to masking the 
symptoms of your hideously contagious malaise 
so you don't miss a beat at the office. 

And that's w F hy the modern Marianne ditches 
her sickbed for her sales meeting, with a pocket 
full of tissues and a phlegmy cough like an 
enjphysemic with a three-pack-a-day habit, and 
why we feel the need to stagger to our feet, hand 
pressed to the still-fresh appendectomy incision, 
fever just held in check, plaster sti ll drying on Lhe 
east-bound leg. Because once the idea of working 
everywhere, all the time, became a possibility, it 
seems to have become a necessity And to be idle, 
even when ill, starts to fed like a subversive act. 

"Convalescing doesn't sound like work,” says 
Joseph Davis, '“It sounds like 'relax/ and relaxing 
is not permitted," 

Davis argues that we increasingly suffer from 
a collective unsettling anxiety about the world 
as an uncertain and out-of-control place where 
we have “deep fears about being left behind/’ 

Co -editor of the recent anthology To Fix or 
to Hen i ( IN e w Vo rk U n i ve rsit y Pres s}. w h ic h 
considers, among other points, the creeping 
medical Nation of our lives, Davis says that even 
health itself, "has become a kind of work that 
you have to lake very seriously and you have to 
engage in,” And so simply to allow an illness to 
run its course, to take time to let yourself heal to 
leave your email unchecked, is to flout a kind of 


'’moral obligation” to do something, anything, in a 
culture where movement, action, never standing 
still “becomes an end in itself." says Davis. "If you 
are standing still, you are losing ground." 

Google "what to do on a sick day.” then, 
and you'll get millions of hits, many of them 
illustrated with stock photos of perfectly 
Photo shopped young women blissfully sipping 
from chunk} ceramic mugs on the couch of their 
flawlessly styled living rooms, _Nu untidy piles of 
mucous-clotted tissues or grotty soup-stained 
sweatshirts in sight to mar I J interest's suggested 
22 D1Y holiday party decorations you could make, 
or Spark Note s' advice to learn to knit or to update 
your Facebook profile. 

Martha Stewart will broad-mindedly allow you 


to choose between knitting or sewing. Or writing 
a letter. Home design website Hoiuz.com chides 
you not to go wasting this empt} time, but rather 
to "make lots of lists/' including “things you want 
to accomplish in the next 12 months." 

Sure, the search yields some offhanded refer- 
ences to "rest" and "hydrating,” but since appar- 
ent!} we don't even know how to suffer a cold 
anymore without an instruction manual, there's a 
vvikiHow for being ill— in 10 steps, with pictures. 

And yet, here’s the irony: The optimal path 
to recovery might actually lead directly to your 
pillow , A growing body of research suggests that 
sleep might well be Lhe miracle cure your mother 
always said it was, something Shakespeare could 
have told you SCO years ago. 

"Balm of hurt minds, great nature's second 
course, chief nourisher in life’s feast;” he called 
it. and if that isn’t quite the way WebMD puts it. 
nevertheless, he had a point. 

Sometimes, it really is best to fake things 
lying down, k 

For more information about the Biocomplcxity 
Institute at Virginia Tech, go to BLVT.edu 
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POMEGRANATE 
BLOOD ORANGE 


2 cups frozen strawberries 

\ l h cups green tea ice cubes 

2 blood oranges, suprenied (about i cup) 

l J /a cups pomegranate juice 

V? cup Greek yogurt 

2 teaspoons maqui berry powder 

1 tablespoon cbia seeds 

I tablespoon agave syrup 

Va teaspoon ground ginger 

I tablespoon pomegranate seeds for garnish 

Combine all of the ingredients in a high- 
speed blender and puree untit smooth. 

Pour evenly into glasses and garnish with a 
few pomegranate seeds. 

Serves 2 


SPINACH, CUCUMBER, 
JALAPEfilO 

Wi cups packed fresh spinach 
1 cup fresli frozen mange chunks 
1 cup coconut water 
1 cup cucumber, chopped 

1 teaspoon jaJapeiio, seeded and chopped 
Vi cup chopped cilantro 

2 sprigs fresh mint 
1 lime, juiced 

fj •.ft'— . ■ ,J /.jl* jn uA xi 

Combine all of the ingredients in a high-speed 
blender and puree untit smooth. 

Pour evenly into glasses and garnish with a 
thin slice of cucumber and a sprig of mint 

Serves 2 
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PHYSICAL 





GINGER 

ss an excellent anti -ini* a minatory 
and a Iso cardiovascular Ionic, 

% promoting blood flow to 
all areas of t K« body. The 
Topical application of girrg-er 
(in creams nr compresses) 
to sore areas of the body 
has been shown to have pain 
relieving effects. 



TURMERIC 

activates P PA Its (Peroxisome PraJife ra- 
ter Activated Receptors), which means 
£1 may help the body generate a broad 
a nth inflammatory reaction- m especially 
good quality when subjected to intense 
levels of enercise of stress. An anti- 
oxidant, turmeric helps protect organ 
systems from environmental. physical or 
dietary on (dative damage. 


FOOD 

** - 


* 



TURMERIC BANANA WITH 
PERFORMANCE BOOSTING HERBS 

2 cups almond milk 
2 frozen bananas 

1 cup frozen mango chunks 

2 tablespoons almond butter 
I teaspoon turmeric 

Vz teaspoon ground ginger 
Va teaspoon cinnamon 
i tablespoon coco nut oil 
i tablespoon agavesyrup 
V; cup chopped fresh mango for garnish 

Combine all of the ingredients in a high-speed blender 
and pure?- until smooth. Fora thicker smoothie, add 3-4 
ice cubes 

Pour evenly into glasses and garnish with a sprinkle of 
cinnamon and frozen pineapple chunks. 

Serves 2 
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ASHWAGANDHA 

is h traditional Ayurvedic herb. 1 he powerful 
root was historically used to help people in 
weakened conditions recover (heir strength 
and vitality, It may help in skeletal muscle per- 
formance and support the immune system 


PROTEIM POWDER IS RIGHT FOR YOU ? 


VERSUS sov-tiAStO: Both are good sources of proteins and amino acids While soy is a great alterna- 
tive to dairy-based and animal proteins, whey is a by-product of cheese production, so the lactose- intolerant 
should steer dear. For those who can stomach the whey, it packs a lot ol nuintron and may significantly 
improve muscle health and contribute to an improved metabolic rate 

CASEIN: Like whey, casein is a protein found in tow's milk, but is comparatively slow -digesting, which is 
great if you'ie looking to pm on some muscle mass and thereby contribute to a better metabolic rate. 

H IMP: Also an animal and dairy- free protein alternative. Its cultivation requires lew to no pesticides,, 
herbicides or petrochemical fertilizers, making it a comparatively safer plant source of protein, 


4 

MAQUt BERRY 

has a deepflavw similar to blackberries 
and is a powerful super load. Rich in anti- 
oxidants. maqtri is reputed to help 
defend against high blood pres- 
sure and high cholesterol 
and in preliminary studies, 
may possess anti cancer 
properties, fight obesity 
in cl enhance heart health 


r 
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Thanks to our wildly divergent geography, we Virginians get to do it all in the great outdoors. From 
mountaintop to salt-splashed shore, join us as we meet some of each region's most devoted sportsmen 
who boulder, fish, kayak, mountain bike, race and surf their way to recreational bliss all year long. 
Pius, tips for where to find the best gear, grub and top sporting locales and events around the state. 

BY SANDRA SHELLEY * ILLUSTRATION BY PAT KINSELLA 



SOUTHWEST 

OUTDOOR BOULMRING 

Grayson Highlands State Park, Mouth of Wilson 

Aaron Parlier. 30, gross up in Atkins, where he began rock climbing 
around the mountaintop boulders of Southwest Virginia when he was .six 
years old. ’today, though he lives in Boone. North Carolina, where he is 
ttn owner and the general manager of Center 45 Climbing and Fitness, he 
remains committed to boulder mg here, specifically Grayson Highlands 
State Park, where he worked and lived as a naturalist for three seasons. 

Parlier has been the first to climb, and name, more than 1,000 boulders 
in the region. (In bouldering lingo, each rock presents a "problem" that 
must be solved.) In 2013. Parlier published Grayson Highlands Bouldering 
( Bray auk Media), a guidebook that includes detailed maps to the boulders 
in the area, which has an elevation of 4.500-5,000 feet 
"Grayson Highlands is very shaded and not very buggy, perfect for 
summertime bouldering," he says, its Rhyolite and metamorphk sand- 
stone boulders steeply overhung with sharp grips, The season runs from 
mid-spring to mid- to late fall Parlier calls it “one of, if not the most, sce- 
nic boulder fields in the Southeast," 

Some of Pa flier's favorite problems include, for beginners. Highland 
Highball. "A beautiful, tall climb up there on Wilson's Ridge around 
Massey Gap." For intermediate climbers, he recommends Horizon Line, 
which he describes as "one of the most beautiful climbs," and a place 
where wild ponies roam, 

GEAfi: fiflAYJOM HIGHLAND STATE Pm ernct Rent 3 crash pad ($5 per day), buy chalk 
bags and Parliers guidebook. D cr , \ 0 ? -gi ?? in £u v, a laiinta in p r 0 jc ct . cum 

EAT: !H£ LOG HOUSE 1 HADING POST A a Ji RESLMJRAMT open for breakfast, lunch and 
d i nne z. 2 7&-57< ■- 4 44i 1 | ftK AVi 0 n ! I h. H LAN ti\ GENERA! i\ OR L as t s top for fou d , fu el 
and supplies before the park. GrayxonGe/ 1 ctalS tare.eom 

STAY! j LLEPV tfiK INN ; Bed and breakfast mn. Sk\'pyFoxlrmAiidSpa.couj 
G ft AYS ON H I (i HI A NOS STA1E PARK Camp or rent a cabin. LYaysnnCuunf y Va .com 

DON'T MISS: am ANNUAL GRAYSON HIGHLANDS BOULDERING AND STEWARDSHIP WEEKEND May 

2S -2 IJ , tJriivsiT iiHigf'. 1 iandsBouldcring. eon? 


SOUTH 

BASS AND CRAPPIE FISHING 

Buggs island Lake, Meeklcnburg, Charlotte & Halifax Counties 

As the sky darkens in Clarksville, green lights pop on underneath the 
Highway 58 Business Bridge over Buggs Island Lake where fishermen cast 
their lines or come here looking for bait in the hours before dawn. 

“We are the only town in the U.S. that has the Hydro Glow lights." says 
resident Mary Willis. There are 76 of these tights, placed near and under 
the water. The lights attract plankton, which draw feeder fish, which in 
turn pull in the larger fish, she explains. 

Fishing, and the tourism it brings, "is very important to this town.” says 
\\ tills, the general manager of both the Lake Motel & Efficiencies and 
tlie Magnuson Hotel on the Lake. Willis also helps coordinate the many 
fishing tournaments that blast off from nearby Qcconeechee 5tate Park, 
including the 2014 Bass Federation Divisional Tournament 

“Our large mouth tournaments this past year have produced some 
really nice 5-6 pound large mouths,” she says. The lake holds the world’s 
record for the largest blue catfish, at 143 pounds, She adds, "1 would 
describe Buggs island Lake as one of the top fishing lakes in the East 
Coast and probably one of the top 10 crappie fishing lakes in the country." 

Created by a dam, the lake is Virginia’s largest, with 50.01)0 acres 
of water and more than 850 mites of coastline that extends into North 
Carolina. During the dam's construction, it was called Buggs Island 
Lake, after an island (now underwater) owned by the local Buggs family, 
Later, after it was complete, it was re-named after North Carolina 
Congressman John C Kerr, who had worked to secure funding for the 
dam. completed in 1953. 

But many locals still prefer to call it Buggs Island Lake, Mills laughs, 
"Yeah, we won't give it up here in Virginia/" 

GEAR* BOBCATS DAIT Mti IACKLE Local fishing report. Bo6caf^ufteCoiEnfrv.£™i 
>. 1 ARK i W [ it m TER SPORTS Boat sales and rentals, CfarksvilfuBoats. con 1 S u ulHSIDE 
MARINE BttAI Boat sales and service. 5 L e uih side M arm t\ c on 1 E DP WATER GVIUL UliYKF 
Fishing and boat tours, AVrrLLzJlii.xcom 'top V, ■ LTt u r/ index, hi in j RICK MORALS FISHING 
INSTRUCTION ft GUIDE SERVICE Bassmaster Elite angler. RPMCustcm Rods.com 
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EAT: . M V L! OH f E fi RE St AH ft A N 1 Dock S ide de ] i very. L ampfighterl Vt. a ir r i « A KE HOUSE 
ft ESTA U !< AN 1 Housed in a h isto ri C build i ng . ThcLakoHouscVa.com CO D P £R S LAN 0»N 0 
CNN & f HAVE I Efi S TAVERN (also 3 BiKiE) Trellised patio. Co f jn. j rs La ndi.' tgl mi.net 

STAY* LAME HOTEL b EFFICIENCIES and MA6NUSCN HOIEi Both on the lake, 

| OCCONtLCHEE STAIL PARK LAMPING Boat ramps and rentals. nCR-Virginta.^ov 

00N r T MISS! mms tutu - April 16-17. June 11 and Oct 15-16. 

CftmcciAraWnt ', com | VA ELITE 6tf-6ASS CAP May 21. VaEfke60.com [ 8AH f EOE&AflON 
N AT 1 ON Dt Ylfttii NiA ; 0 ii'K N «’■ I ‘ ■ i M ay 14-15 and Sept. 1 7-18 . \ of 'cderatianNai ton.com 

CENTRAL 

URBAN WHITE WATER SPORTS 

James River Park System, Richmond 

U takes a little planning, but Bob Blue, the president of Dominion Vir- 
ginia Power, sometimes canoes or kayaks from his home on the James 
River to his work in downtown Richmond. Virginia’s capital city is the 
only urban setting in the country with (.lass ill and IV rapids. 

The river, which ranges from tranquil flat water to crashing rapids, runs 
through the center of Richmond and is part of the more than 550-acre 
James River Park System, where deer, blue heron, ospreys and even bald 


R'VA-PAJJDLIH ORR Local and international trips. RVAPaddicnports.com JAMES RIVER 
PARK SYSTEM Detailed maps and park information. JamesRuvrParLorg 

EAT: Lfl&ssKOAintWEE id CREAM Breakfast, lunch, dinner and local music near 
the Reedy Creek put-lm CronsraadxRVA.com ] IHE DOATH&USE AT ROCKETTS LANDING 
Lunch and dinner with a view overlooking the James. BMfb<?usL j KV.i.owi 

STAY: tEOWNI PLA1A TdCTtMUSD Within walking distance of the serious rapids at 
Brown's Island. CrtfWfiePJflaj.com 

OON^T Miss: dgMeNidN RfYEf rock FE^HVal May 20-22, white water sports, races 
and live nuisic. Z1 n mf? ] i o n R vc rR o ck .com 

SHENANDOAH VALLEY 

MOUNTAIN BIKING 

George Washington National Forest, Harrisonburg 

"Harrisonburg is an ideal place for mountain biking. You have moun- 
tains, but also big blocks of contiguous public land including the George 
Washington Forest," says Kvle Lawrence, president of the Shenandoah 
Valley Bicycle Coalition. With many vertical miles, "Its very easy to do 
multiple 6- H-hour rides in Harrisonburg and not overlap." 

Lawrence’s favorite trails arc those around Reddish Knob (intermediate 

to advanced level), in the George 
Washington National Forest, where 
most have Tong downhills offering 20-30 
minutes of uninterrupted riding. Other 
suggestions include the Rocktown trails 
at Hillandale Park (beginner); Lookout 
Mountain and Narrnwback Mountain 
in George Washington National Forest 
(Intermediate): Massanutten’s western 
slope (intermediate to advanced— trail 
pass re qu i red ) ; a nd \ \ f oi f R i dge Trail 
in George Washington National Forest 
(advanced). 

Offering a Variety of slopes is Bryce 
Resort, the only lift- access mountain 
bike resort in Virginia. The resort is 
similar to a ski resort, in that it offers 
lessons, rentals and trails, marked 
for different levels— but for mountain 
biking. And the big bene lit: the lifts for 
bikes and riders mean you don't have to 
pedal uphill. 

gear: aWtSHM bike a PUN Near JM U. 

BlucHtoneBikc. 11 a n. com RO OCTOWN BICYCLES 
Cycle studio. Raoktot* mBicycfds.cant j 
SHENANDOAH BltTOf CO Sales and rentals. 
Shenandoah K icyclc. lom 

EAT : ll T1U ij R. 1 11 f iJLLEC HVI E mpl oyee- o w ned . 
known for breakfast. LllGriU.com 1 CUPS 
\mm Lunch and dinner. Jam^Ca^rWt'K 

THE GOLDEN 

POKu Pinball t art gallery, outdoor patio 
and live music, GoAfetTitonv Vu.com 



eagles make their homes. 

"In my view, the James is the 
like most about living here," says Blue, 48, who was raised in Charlottes- 
ville and has also lived in Alexandria. 

Blue, who also serves on the board of sports tourism nonprofit Rich- 
mond ffpurtsbackers. enjoys the rapids, though most of them are down- 
stream of his morning route. He also enjoys stand up paddle boarding on 
the calmer flat waters upstream from his house with his wife, Liz. 

Sometimes, though, its just Blue and nature. "The mist coming off the 
river is gorgeous in the early summer mornings. It’s hard to believe 1 can 
enjoy such scenic beauty on the way to work in the middle of the city." he 
says, "It's the best morning commute you cotlld imagine." 

GEAR: RIVERSIDE OUTFIT IEks Rental gear and shuttles to river put- ins. 

If 1 1 •crddcOutfi t ter* . net HAVA (. RICHMOND Classes and rentals. KayakRtchmimd.com 


defining feature of Richmond, it's what 1 


STAY: MAMJWun LN RESORT Full-service 

bike shop. A iassResan. i_wjt | BflYCI RESiiflT Li ft- accessed trails. BryccfiesarLcom 
| THE STOKHVILiE LODGE AND CAMPGROUND Close to many trails, like the 3ft -mile. 

3 JHM -foot-climb Southern Traverse Trail. StokesviifoLodgc.com 

BON^T Miss: he tHENANtiW H MOUNTAIN i-jii Sept. 4, one of the largest century- 
only {100- mile) mountain bike races in the country, Mtt\Tovrin ; \{.aym HOO K‘i 
[floss CQUNEKY RACE June 4-5 at Massanutten. Mms.Riss 0 rr.ctjm THE SHENANDOAH 
MO u NTAIN Bf K E f Fit I YA t The w e e ke n d be fo re Col umbos Day i n Oc Lobe r. 

S \ ’B C on fit it : fL tirg/e vimfi •• m i !/& henandoah- mountain- Nki -fas f mi , r 

NORTHERN 

HORSEBACK RIDING AND RACING 

Glen wood Park Racecourse, Middlcbiirg 

In Middleburg, people tend to repair rather Lhan replace their riding 
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boots— especially if they've won in them, says Finikin Lee. owner of the 
town’s journeymen Saddlers on Federal Street where workers have repaired 
boots and tack and sewn customized chaps, belts and other equestrian items 
f>:n’ more than 38 years. Why? Because ’'they're good luck." 

Hiding is serious business here. "Half the town goes to Palm Beach and 
(lea la for the winter, to compete," says Lee. At the front of the store is a 
framed poster signed by the members of the L.S, equestrian team— her cli- 
ents. all from Middle burg— that took home bronze and an individual gold 
in the 2000 Sydney Olympics. Mow, she says, "We have people training for 
the Olympics in Rio." 

hounded in 1787. in the foothills of the Blue Ridge Mountains, Middle - 
burg began as a stagecoach way station between Alexandria and Win- 
chester. The idyllic town drew the rich and famous from the north and 
nearby LAC— the likes of Paul Mellon, Alice du Pont Mills and Jackie Ken- 
nedy. all horse people. Just outside of town. Middleburg's rambling estates 
are equine-perfect, divided by stone walls Lind horse fences, with gently 
rolling hills, rippling creeks and mature trees, "it's like a story hook." says 
Lee. with a smile, "We're very lucky to live here." 

The recreational rider can find public trail riding at Lhe Salamander 
Resort and Spa and, nearby in The Plains, Willow Run Farm and Jumpin' 
Jax Farm (by appointment), 

GEAR! |0URN£tMAN lABOLEfB Equestrian products and repairs, Fxcebook.com,. 
Journcymcn-Saddlcrs j THE TACK BOH Since 1947. The TackBoxlnc. con i MHFOUBUXG TACK 
: SlANGf IT sed eq uestr tan i terns , JV i iddleb urg TacLcan i hlti HC UFFC S CL THU P :■ ” F ro m 
shooting suits to scarlet tails, ” HrgheliffaChthicrs.com Wiit FtEITQR 
Contemporary women's boutique. FacebaQk.com/TuIfyRectar LOU 
Lai' Two locations in town. Loulou.fftfLrtj^s.com < RIME HE LA CREME 
Home decor and tailgating items, shopCremeDeLaCremt\com Hi L 
SHAGGY RAM Antiques and home decor, ThcSh xggyRxm . l r ? t 


E AT l M ARK f 1 SA 1AMAHIUF Br >x lime he s a nd par t y plat ters, 
MarimiSaiamander.com HEDFGXJNN Dinner in a clubby, apies -hunt 
atmosphere. Rad Fox. com 


STAY: SALAMANfctK m )fi( \nc spa 14 ,0 00 - squa re-fee t of stables with 
board mg a va i labte. SiaHon anderResort.con i W I L I. OW RUN F A if M B&B for 
horse and riders, [r/fleiv/fEjn^guL’jfr/ijn.-cLFnr JUWWW [AJIFARM Equine 
bo a r J i ng, Jun tpntJaxFa r?i ru j? j 

don't MISS: ’MlDDUEBURG SPRING MfET Apr. 23. MiddleburgSpringRaces, com 
| MIODUBITRO HUNT PQlNHO’POlNr May 1. MiddieburgHunt.com J THE VIRGINIA 
COLD CUP May 7, VxGoldCup.com | UPPEfimi COLT A N Li HORSE SHOW June 
ft -12. the oldest horse show in the country 'UppiTvillc.com 


EASTERN 

SURFING 

1st Street, Virginia Beach 


"The surfing community in Virginia Beach in one word— 
adaptable," says Chase Pittman, 31), a Virginia Beach surfer, 
entrepreneur o\\ ner of Narwhal Adventures (which rents a 
giant stand up paddle board known as the Supq natch) and one 
of the organizers of the offbeat Logstradamus surfing contest 
and music festival. 

Lacking the dramatic surf of the west coast, the surfers here, 
says Pittman "are amateur meteorologists out of necessity, with 
a wide quiver of hoards to suit conditions." Fortunately, he says, 
“we are blessed with waves that are ideal for longboarding," 

Harkening back to the days of the Beach Boys and Gidget, 
these retro, heavily glassed, single-finned surfboards can 
range from eight to 14 feet in length and are ideal for fancy 
loot work and nose riding. Inspired by these "logs." as they are 
also known. Pittman and his friend, Travis Kesler, cooked lip 
a plan for the contest one day while surfing near 43rd Street in 
Virginia Beach, 

"We thought it would be fun to have an impromptu single 
fin surf contest with our friends. We also wanted to make it 
a requirement to dress up in a suit and tie," he says. As to the 
name. "We started to mash tip the word log" with other weirds 
and vnifa, Logstradamus." 

The first festival was held in 2011, and has continued to grow, 
with the help of a crew of volunteers. At Logstradamus, expect 
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to see "people dressed in some of the Wackiest 'semi formal" Wear you've ever 
seen while surfing, bands from around the country playing on a homemade 
.stage on the beach, a slip 'n slide going into the ocean and an amazing vibe 
courtesy the awesome art. mtlsic and surf community of Virginia Beach." 
savs Pit tman 


GEAR: <0AST AL tu G i Four 1 OC 3tio n S. CcxstxtEdg e.cor n FR ElUO tt SI J Ml S H OP Surfing 
bo ut i qile. Free A miSurfShop. com W A ;'t Jtl at » (i '.4 HI i.L IS Full -s er v ic e s U rf shop a nd 
reta i ] s tore . I WnvR idingVeh iiiei.com tt A HW HA L ft OVt N FURIS G in n t stand up padd le 
board rentals. Nstmtha LlcfvwjfurcsVB.com | TSf 5TKHL tJIOATAN HEACH. the NORTH ENG, 
SANDQRJDGF and 1HH SIR Ell S‘ r ltR Popular surfing spots, t'F uUrpvpri hi B end t.cu/ i > 

EAT! ILKE'S BEANS i Bowl Traditional Hawaiian, sushi-grade poke, and acai 
bowls. Restaurant named in memory of Zeke Sanders, a beloved local surfer. 
757-963-51S5 v OF CAPRI Panoramic views of the ocean and fine Italian dining. 
IsIeOfOapriVB.com 

STAY: GARDEN INN ViflSFNFA BEACH (H LAN FRONT On the boardwalk, ocean views 

from every room. HdtonGa refim IimS.Hilt . *n . con t | COURTYARD Hv vwiun VIRGINIA BEACH 
0CEAHI-R0N1 1CUIH Newly renovated, beachfront, Marriott.com | COMFORT IN N AN0UII1E5- 
Two rooms in each oceanfront suite. virgmiaBeachContforLcom 


U0N ; T M ISS: l o G ST RA LIAM U 5 J Line I B. Legs f radamas. run i i TEEL RlEJi CIA SSSl b 5 lil!F ART I IPO 


May 28-30, from 1st to 3th streets on the boardwalk, the largest longboard 
event on the East Coast. VBSurjArtExpo.com j {OAHAL EDGE EAST COAST 1U FIFING 
CHAMPIONSHIPS Aug. 21-38, now in its 34th year. SifrfECSC.com i< 
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Departure 


THE SPY WHO TRIED TO KILL ME 

A curious talc of a stone pig, the OSS and a visit to Scottsville . 

BY BILL GLOSE | ILLUSTRATION BY NEARCHOS NTASKAS 


OOK MAMA, A PIG ! 11 With eyes wide as silver dollars, the 
little jjrirl tugged her mother's sleeve and pointed at me, 

My Walking partner Dawn West, said, "C’man, let’s get going 
before you cause a scene." 

An impossible request. Everyone on Scott sv life's Valley Street seemed 
transfixed by what 1 was carrying. Even a police cruiser had slowed to 
check [tout. Peeking from Lhe top flap of my rucksack was a 40-pound t 
concrete pig dressed like Santa Claus. His name was Pork Chop, 

An explanation is probably in order. Dawn and I were on a quest to 
walk across Virginia and partake in every adventure that crossed our 
path. If none arose, we created one. So earlier that day, when we stopped 
in at Pee Wee's Pit Barbecue for lunch and saw pig memorabilia on every 
wall and shelf of the restaurant, an idea came to mind. "Would it he all 


right," J asked the proprietor Suiette. "if I brought your mascot with me 
for the day and posed it for pictures as- if it were on vacation?” "Sure.” she 
said, '’but if you're looking for adventure, you should talk to Dr. Margaret 
Emanuel son. She was a spy in tire OSS [Office of Strategic Sendees] during 
World War J1 and now she lives right here in town," She was also an 
author, and three of her novels— Company of Spies, Web of Spies, and New 
Muon Rising— sat in the front counter's display ease. 

1 was agog. “Could you introduce us?" Suzette smiled and picked up the 
phone. "Let me check if she's in.” 

Emamielson lived just a few blocks away on West Main Street in a two- 
story, brick saltbox with jutting eaves and a grand, columned entry way. 
Dropping my pig-laden rucksack on the porch (the novelty of it having worn 
o if by that point), l rang the bell The dark-haired Email nelson greeted us, a 
cloud of Chanel No. 5 wafting around us as we shook her hand. 


“Please,” she said, ‘"come inside." We followed her past Oriental fan- 
shaped screens, shelves lined with Geisha plates, and spears clustered 
behind a 5- font tall tribal shield. After Ushering its info a sitting room 
whose floor was covered with a giant Persian rug, Emanuel son. then H6 
(sadly, she would pass away several years later), lowered herself onto a 
camel back couch. Dawn and I sat in wing back chairs with soft centers, i 
sank into mine like quicksand. "How about some cookies?" she offered. 

1 thanked her, but declined We had just eaten Then 1 asked her about 
her experiences from WV\ LI— 4,500 women had worked for the OSS dur- 
ing the war. Hut very few of them were still alive. "J had to go through a 
series of tests to get in the OSS. situational tests." Emamielson said, intel- 
ligence, she explained, is all about solving problems: "It's asking. 'What do 
1 need to know?' I wound up in the research and analysis department,” 

1 was finding it hard to talk with my 
thighs pressed into my chest, so 1 wriggled 
out of my seat's sucking mouth and perched 
on its solid lip. "So, what did you do in 
R&A?" She said she had taken information 
coming in from planes and analyzed it, "1 
can’t say much more than that," 

"Ah." I said. "Secret spy stuff." She smiled. 
Dawn pointed at a framed photo and 
asked where it was taken. Emanuel son 
squinted fora moment before giving tip. 

"My eyes," she said, "macular degeneration." 

We chatted a while longer about her and 
her late engineer husband’s Jong, fruit- 
ful lives— her time in the OSS and his as a 
Navy pilot: the clinical psychology practice 
she worked at for 40 years; At one point, 
she leaned over and Look my hand. "Are 
you sure you wouldn’t like some cookies?” 1 
realized that perhaps my earlier refusal was 
rude, so 1 said, “We'd love some.” 

She. led us into a kitchen whose window 
looked out on a colossal tree, opened a cup- 
board and removed two bags of Pepper idge 
Farm Milano cookies, handing one to each 
of us. "Thank you/' 1 1 said. "These will be 
great on the road." 

We then returned Pork Chop to his 
rightful place on the stoop of Pee Wee’s 
Pit Barbecue and continued our journey. 

As Scottsville fell into the distance, 1 said 
to Dawn. w Who would have thought we'd 
meet such a worldly and elegant woman in 
such a small rural town?” As we walked, 
our imaginations piqued, we chatted about 
all the ways spies killed each other in the movies— with lasers, with blow 
darts, with knives hidden in their boots. Then Dawn said, "What method 
do you think Margaret would have used?" 

“Mmm, let me think a minute, n 

My stomach had started rumbling, so S tore open a bag oT the Mila nos 
while mulling the question We each bit into a cookie. The flavor seemed 
odd, 1 opened the second bag and tried again. "Ew, what does yours taste 
like?” Dawn spat hers out and used a napkin to wipe her tongue. "Mine 
has fuzz on it!” 1 shined a light on the hag and read the date printed at the 
bottom, "Oh my God!" J said. "These expired over two years ago!" 

We both howled with laughter. I thought of how pleased Emanuel son 
had been to give us these cookies and then remembered her poor eyesight, 
She never could have read the hue prinL. Or could she? 

"Well,” 1 said, "there's your answer. She would have used food poisoning." ® 
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Primary Care & Family Medicine 
Plus Integrated Holistic Wellness Center 

Innovative Philosophy and Physician-led Culture 

" We offers perfect blend of Allopathic and Complementary Alternative Medicine" 



Primary Care Physician 
Open Access Schedule 
Walk-in for Acute Care 
Electronic Health Records 
R Patient Portal 

On-Stte Blood Draw 
C In-House Labs 
Wellness Care 


A Focus on the Whole You 
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Chronic Inflammation 
Autoimmune Disease 
Allergy Testing 
Skin Care 
Personalized Labs 


Women's Health 
Men's Health 
Bioidentical Hormones 
Anti-Aging Medicine 
Pain Management 


Rumki Banerjee, MD, ABIHM 

MEDICAL DIRECTOR 
Board Certified fbmiiy Medicine 
and integrated Holistic Medicine 


Our Team 

Family Nurse Practitioner 
Registered Dietician 
Pathology Consultant 
• Registered Nurse 
Ayurveda Practitioner 



Osmosis MD Product Lines for 
Holistic Skin Rejuvenation & Therapy 

i !di >eve‘npe^ - Gtir :a/ : ' fravnn + f ' i‘ :i Iw : c i SoJuN cirri 

* Dermal Infusion Therapy 

* Organic Medi facial, Peels and Masks 

* Rezenerate - Alternative to Microneedling 

* Microcurrent 

Ayurveda and Panthakarma 
Detoxification 

it Y M D APPOINT M. E N J O N L V 


* Healing., Balancing & Cleansing 

* Special Diets, Oleation & Steam Therapy 

* MD supervised Customized Programs at Affordable Prices 


Intravenous (IV) 
Nutritional Therapy 

r, - ML AFT i 1 N 7 AH £ rt Hi Q N £. Y 

Benefit for: 

* Allergies 

* Autoimmune Disease 

* Chronic Fatigue 

* Diabetes 

* Digestive Disorders 

* Fibromyalgia 

* Hormonal Imbalances 

* Migraines 





Massage Therapist 
Certified Nutritional Specialist 
Master Esthetic an 


Personalized Weight Loss 

GJ ML f f OINTMENT ONLY 


Healthy Weight Loss 

Long-Term Wellness 

Pro mote Behavioral Modification 

Nutritional Education 

Presc ript ion Medications 

I » 
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Proud recipient of the 

Family Practice and 
integrated Holistic 
Practice Best of 201 
Glen Alien award 
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5310 Twin Hickory Rd., Glen Allen, VA 23059 
www, Apex-M0,com * Admin@Apex-MD.com 

Open Mon-Fri, 8am-6pm * Sat, 8:30am-2:30pm 


804.273.0010 


ACCEPTING NEW PATIENTS EVERYDAY 


We accept ALL major health insurance plans. 

Not oil services ore Covered by Insurance. 
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AT THE GREENBRIER SPORTING CLUB 


NEW NEIGHBORHOOD 


Clubhouse • Dining ■ Outdoor Pool • Skiing ■ Hiking ■ Biking ■ 2 Golf Courses 


in addition to existing Greenbrier Sporting Club amenities,, and over 55 activities at The Greenbrier resort 



Announcing an unprecedented introductory invitation... 

FOUNDING PARTNERSHIPS NOW AVAILABLE! 







A 




$500,000 CONTRIBUTION INCLUDES*: 


$500,000 CREDIT 

for use towards the purchase of a Developer-owned homesite 
or home in The Greenbrier Sporting Club Community or future 
homesite in the Oakhurst Neighborhood 

At mm 

Greenbrier Sporting Club Membership 
(80% Equity) Initiation Fee Included 

currently valued at $120,000 

NO CLUB DUES. ..FOR LIFE! 

'For do toils, please read the subscription agreement 


Till 
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ORTING 

CLUB" 


GreenbrierSportingClub.com 

White Sulphur Springs, WV 

888.298.6532 



THIS ADVERTISING MATERIAL IS BEING USED FOR THE PURPOSE DP SOLICIT MG INTEREST LN THE PURCHASE OF FOUNDING PARTNERSHIP UNITS IN FAR AND SURE. L.P. IT IS NOTAN OFFER TO SELL OR A 
S QUC IT AT \ 0 N OF AN TFFER TO BUY REAL ESTATE TO RfE DEf ITS Qf A NY STATE OR JURISDICTION. Purchase af a Founding Partners hip UnU. avai -a bit to ij.j alined in dtfid ua Is u nd er t he te mrsorihe Soib.sc lipdon 
Agreement is n highly Epeculstive investraerrt. represents a high degree Df risk, and could result in the Idss of your en&rE investmefit in the Unit Read the Subscription Agreement carefully and considei the risk 
Tnctars puipr tn n Utahan no ar ir r hri ' PairieTsh-ip’Llnll Hi.'ia f uy r--. • ude "e >: nl io ns n iy a n ;h b property The prjjpdsed rwtfeatitHiaT amen idea to He lac ales In nr a dj bc ehI Id fre lt.Su re Qakh urat at The G roenta n er 
> n~ Club neigh bm hood a informative and HEED MOT BE E-UisJ or bn It Tn -f.e sa^e type, sire or riadire ea ricsciberl. Access to and Jijjhis ta use recce afeonal smeoidea are subject to application 
&nd apprflyal u: Femtujrjhip Indie Sporting Club and payment of apclrcabtefees. and dues. J&hn Wemisli Broker in Charge. 








